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Don't hide it— umm 
et your qualityB UAL 


"Sparkling Clear'’ Tee-Pak cellulose cas- 


ings will add attraction to the quality of 
your sausage products. 


This has been clearly demonstrated by the 
prompt sales response noted by numer- 
ous packers who have switched to 
cellulose casings. 


soe * 4On 
we 


ea 
Tee-Pak's cellulose casings, con- “4&4 aN 
stantly improved through continu- } eo. 
ous research, can help YOUR of et <= Rtoe 
sales, too, because they im 

let your quality "shine 

through." 


Watch for TEE-PAK’S CONSUMER CAMPAIGN 
on Bologna, Cooked Salami and Skinless Franks 
which will be read by over 60,000,000 con- 
sumers this winter in THIS WEEK magazine 
another indication of Tee-Pak’s desire to help 
YOU sell more of these products. 


TRANSPARENT PACKAGE CO. 


3520 S. MORGAN STREET, CHICAGO 9, ILL. 
428 WASHINGTON ST., NEW YORK. N. Y. 203 TERMINAL BLDG., TORONTO, CANADA 











Here’s why the foremost American sausage 


makers prefer Buffalo 
SILENT CUTTERS 


CLEANER, COOLER CUTTING ACTION. Special analysis steel 

blades, honed to incredible sharpness, slice through the meat at a 
constant speed. Their sheer draw-cut action reduces the meat to a smooth, 
fine-textured, high-yielding emulsion entirely free from lumps and sinews. 
Individual walls of meat cells are opened to admit moisture and seasoning, 
resulting in a higher yield of better-flavored product. There is absolutely 
no mashing or burning in the process. ‘ 








Blades have sheer draw-cut for clean, 
cool cutting. 


SAFE, SANITARY SELF-EMPTYING DEVICE. With BUFFALO Silent 
Cutters there is no chance for spillage and contamination while the 
bowl is being emptied. When the operator opens an air valve, a metal 
plug opens in the center of the bowl. A rigid plow drops down and scrapes 
the entire batch through the opening in less than 20 seconds. The operator 
at no time needs to reach into the bowl and risk contact with the knives. 


SOUNDLY ENGINEERED, STOUTLY BUILT. Every part of BUFFALO 

Silent Cutters is the result of 4 generations of experience in building 
sausage machinery. Every part is big and 
heavy to give a lifetime of wear. Bearings 
are massive, rigid, and arranged for proper 
lubrication. Simple adjustments make it easy 
to maintain correct blade clearance. Every- 
thing possible has been done to keep the 
bowl turning smoothly and in perfect align- 
ment. Silent-chain drive minimizes noise. Each 
sub-assembly is easily removed for inspection, 
servicing, or replacement. Parts are available 
for overnight delivery from stock. 

















Self emptying in less than 20 seconds. 
Sanitary and time-saving. 












“BUFFALO” Silent Cutters have 
bowl capacities from 200 to 800 
pounds. Batches are completely 
emulsified in from 5 to 8 minutes. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY . . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 


Cera. mancwintS 
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The Taste of Sunshine—All the Time 


ROYAL SOLUBLE SEASONINGS 


ROYAL SOLUBLE SEASONINGS are truly distinctive—in flavor 
potency, purity an@uniformity! Griffith has conquered the disturbing 
elements in nature! . . . eliminated the flavor variations in spices! 
And changed spice blending from an art to a science—with predictable, 
dependable results for spice users. 

The secret to this new, high standard in flavor quality lies in 






Griffith’s revolutionary extraction process.* It removes the disturbing 
f strains in flavor . . . captures and measures the full potency of 
“true” flavors in spices. 
Use ROYAL SOLUBLE SEASONINGS and improve your products 
with the taste of sunshine, all the time. Write today. 


A 


PEPPEROYAL ond all ROYAL SOLU- made or for us« — 


BLE SEASONINGS derived from under U. S. Patent ee neous 
Griffith's new extraction process.* Nos. 2054623, Y 


" 2054624 
Formulae tesied for thot “taste of 205462 ‘ 
PA, © wD) 


sunshine" in Griffith's model produ- LABORATORIES, Inc. 054626. 


tion kitchen, 
*(Patents Applied For) In Conada—The Griffith Laboratories, Ltd 


em i 
The Prague Powder 5 j “anne 





CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George %. 


The National Provisioner—November 18, 1950 Page 3 








JAMISON Doors 
Open Wide at 


to speed materials handling 


This double cold storage door with an opening 
9’ x 12’ permits the entry of loaded fork lift 
trucks and the moving of equipment into the 
refrigerated processing space. For entry of 
personnel, the lower part of the right hand 
door can be opened without opening the rest 
of the door. 


Whether you have un- 
usual size requirements 
such as those illustrated 
or merely require a 
standard cold storage 
door, there is a Jamison 
door to fit your needs. 





For full information on the Jamison line of cold 
storage doors, write for Catalog 175. 


The leader for over 50 years 





JAMISON COLD STORAGE DOOR CO. + Hagerstown, Md., U.S. A. 
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Lenderness 








Pork sausages requires well graded Sheep Casings— 
North American Sheep Casings is the answer. When 
figuring your requirements, call Wilson’s. 





ae 
WILSON & 
oy 


General Offices oro Chicago 9, Ill. 





In every way sausage is best in 
WILSON’S NATURAL CASINGS 
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your production on Canned Meat!” 


N THE LAST 10 YEARS, commercial production 
I of canned meats has expanded 158%, totaling 
more than 1,000,000,000 Ibs. in 1949! To help you 
take advantage of this growing consumer accept- 
ee 


Canco will make blueprints and layout rec- 
ommendations to expand or improve your can- 
ned meat production. 


To help you further, Canco also offers five 
other valuable services— more than any other 
can manufacturing company: 


1. Canco will advise you on all technicalities 
concerning the processing of canned meats. 


2. Canco’s Home Economics Section and Test- 
ing Kitchen will help on proper seasonings, re- 
cipes for labels, and general advice on consumer 
preferences. 


“Here are our suggestions for expanding 


3. Canco’s Label Department will develop a 
saleable design for your lithographed labels. 


4. Canco’s Service Engineers are on call for 
production-line emergencies. 


5. Canco’s Research Laboratories will assist 
in establishing quality control of production, and 
in solving quality-control problems. 


AMERICAN 


@ cH 
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N™ Pliofilm brings home the bacon, too—fresher, 
tastier, more sales-appealing than ever before. 
The reason: this bright new vacuum package—the first 
economical transparent packet ever to give completely 


air-tight protection to this type of product. 


Used by Armour and developed by the Standard 
Cap & Seal Corporation, with standout success. The 
Pliofilm package offers these practical advantages: 


1. It seals in the bacon’s natural moisture, preserves 
its appetizing taste almost indefinitely. 


2. Keeps the bacon from turning yellow.Prevents mold. 


We think you'll like 
“THE GREATEST STORY EVER TOLD” 
Every Sunday — ABC Network 


Good things are better in 





FLEX-VAC-—T.M., Standard Cap & Seal Corporation 
Pliofilm, a rubber hydrochioride— 
T. M. The Goodyear Tire & Rubber Company 
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DFYEAR 


THE GREATEST NAME IN RUBBER 


Laminated Pliofilm packet 
for vacuum packaging of bacon. 





3. It’s unaffected by grease; stays clear and transparent, 
displaying the product at its best, always. 


Pliofilm is air-moisture-liquid-tight. It prevents mold 
and discoloration, even at room temperatures. And it’s 


perfectly adaptable to multi-color printing. 


Thanks to all these advantages, Pliofilm is now in 
demand as a packaging material for keeping all man- 
ner of foods fresh and flavorsome. If you’re packaging 
bacon or any other product that would benefit from a 
vacuum pack or moistureproof protection, it will pay 
you to investigate this sensational sales-builder. Write: 
Goodyear, Pliofilm Dept., Akron 16, Ohio. 





3-way protection against air, moisture, liquids 
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Here for the first time are completely equipped refrig- 
eration trucks—International Harvester’s from start to 
finish — factory-engineered and factory assembled 
throughout. They’re the sensational new refrigerated 
Metros*! 


One smooth package gives you automatic refrigera- 
tion plus all the Metro body and International Truck 
chassis advantages that have made Metros the out- 
standing truck for multi-stop meat deliveries for so 
many years. 


Now you can forget about spoilage during deliver- 
ies. Dependable temperatures of 10-50 degrees above 
zero are automatically maintained by the new IH 
Motor Truck refrigeration units in the well-insulated 
Metro bodies. With this protective refrigeration, you 
can offer better service, lengthen routes, increase the 
volume of your business. 


And you get all this as a bonus! 


(1) New Metro Bodies! Payload capacities are larger 
for peakload deliveries and longer routes. They have 


Heavy-Duty Engineered to save you money 
INTERNATIONAL 


INTERNATIONAL HARVESTER COMPANY 


lower floor height for easier loading and unloading. 


(2) Choice of two body capacities—-two refrigeration 
units! You get the 12-foot Metro body with either 
256.4 or 272.5 cubic foot capacity. The refrigeration 
unit is available with either gasoline engine drive, or 
with combination gasoline-electric drive. 


(3) New Heavy-Duty Engineered International Chassis! 
This extra-value engineering pays off in lower oper- 
ating costs, lower maintenance costs, longer truck life. 
You get the same heavy-duty engineered values that 
have kept Internationals first in heavy-duty truck sales 
for 18 straight years. 


For all the facts about the new refrigerated Metros, 
call or visit your nearest International Truck Dealer 
or Branch. 


*Metro. Registered trade mark of The Metropolitan Body Company, Inc., 


subsidiary of the International Harvester Company 


International Harvester Builds 
McCormick Farm Equipment and Farmall Tractors 
Motor Trucks . . . Industrial Power 
Refrigerators and Freezers 


CNN 





» TRUCKS 


CHICAGO 
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REJUVENATE YOUR DEHAIRER 
WITH “BOSS” BELT SCRAPERS 


PERFORM DEHAIRING OPERATIONS AT TOP EFFICIENCY 


If your dehairer shows evidence of | limber or too stiff. Rejuvenate with a 


fatigue or ejects carcasses nicked and | new set of Boss Belt Scrapers, and 
bruised, the scrapers are either too watch the improvement in performance 


BOSS BELT SCRAPERS ARE UNIFORM 


Boss Belt Scrapers are all alike, but there is no belt 
scraper like the “BOSS”. Blades are of special hard- 
ened steel, die cut and die formed for uniformity. Our 
special manufacturing process, which involves heat 
curing, molding and covering under hydraulic pres- 


sure guarantees uniformity, resiliency and stamina of 
the belt. 


BOSS BELT SCRAPERS ARE RESILIENT 


For efficient dehairing it is imperative that belt scrapers 
maintain exact and even pressure. Stiff scrapers scratch 
and nick. Limber scrapers fail to dehair. Resiliency is 
an important product of our special manufacturing 
process, 


BOSS BELT SCRAPERS HAVE STAMINA Boss Belt Scraper No. 65 


Another important product of heat curing under pres- available in 4” and 5” sizes. 
sure is the tough, long lasting belt achieved by this 
special process. Boss Belt Scrapers are known through- 
out the industry for Uniformity, Resiliency and Stamina. 


DO YOU NEED A LITTLE “KNOW HOW’? 
Order a reserve set of Boss Belt Scrapers to 


“Ts day! Attached to your invoice you will find a 
<a 


sheet containing complete instructions for the 
relge) ol-Tame tae] (ollale mello maelileliiieliliile Mel muilele mnie) 
best dehairing results. 


THE Cucinnat wees SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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ony GEBHARDTS 


CONTROLLED REFRIGERATION SYSTEM 

GIVES YOU ALL FOUR! 
1. CONTROLLED HUMIDITY 
2. CONTROLLED CIRCULATION 
3. CONTROLLED TEMPERATURE 
4. AIR PURIFICATION 

















ae 
“ENGINEERING CORPORATION | 


-. Telephones: FRanklin 4-0559, FRanklin 4-2478 


Note the GEBHARDT units suspended from the ceiling in this sausage 
holding cooler. Ceilings and walls are free from condensation and drip. 





1802 West North Aye. ¢ Milwaukee 5, Wisconsin “ 











The famous GEBHARDT System of Refriger- 
ation removes bacteria, odors and mold spores 
by, thorough washing of all the air . . . pro- 
vides uniform, controlled low temperatures 

. . and keeps all your meats and meat prod- 
ucts at their sales-inviting best. GEBHARDTS 
Controlled Refrigeration System provides 
sanitary, wholesome, pure air in the cooler 
regardless of the product. Sanitation, cleanli- 
ness, good housekeeping and controlled re- 
frigeration are the proven avenues to packing- 
.. and GEBHARDTS are lead- 


ing the way for more and more packers and 


house success . 


sausage manufacturers throughout the 


country. 


@ Write today for illustrated catalog giving all the facts 
bout GEBHARDT COLD AIR CIRCULATORS and 


he GEBHARDT System 


of Controlled Refrigeration 
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SYLVANIA’ CASINGS 









Special attention 
to individual designs 
printed in color 





*TO BE USED WITH 
PNEUMATIC STUFFER 


fF» 


.- , iA 
SYLVAN 
SYLVANIA DIVISION american viscose CORPORATION =e ¥ 


Manufacturers of cellophane and other cellulose products since 1929 


Plant: Fredericksburg, Virginia * General Sales Office: 1617 Pennsylvania Blvd., Philadelphia, Pa. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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Your money goes farther 
... your work goes faster! 





These are the famous Advance- 
Design features that help make 


CHEVROLET TRUCKS 
AMERICA’S FIRST CHOICE! 


TWO GREAT VALVE-IN-HEAD ENGINES: 
the 105-h.p. Loadmaster or the improved 
92-h.p. Thriftmaster—to give you great- 
er power per gallon, lower cost per load 
e POWER-JET CARBURETOR—smoother, 
quicker acceleration response ¢ DIA- 
PHRAGM SPRING CLUTCH for easy- 
action engagement ¢ SYNCHRO-MESH 
TRANSMISSIONS for fast, smooth shift- 
ing ¢ HYPOID REAR AXLES—for de- 
pendability and long life « DOUBLE- 
ARTICULATED BRAKES—for complete 
driver control « WIDE-BASE WHEELS 
for increased tire mileage ¢ BALL-TYPE 
STEERING for easier handling ¢ UNIT- 
DESIGN BODIES—for greater load pro- 
tection « ADVANCE-DESIGN STYLING 
—for increased comfort and modern 
appearance. 
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You’re money ahead with Chevrolet trucks, for 
Chevrolet is the lowest priced line of all—and offers 
exceptional savings in on-the-job operating cost and 
in cost of maintenance, too. 


And, you’re money ahead with Chevrolet’s special 
features. Chevrolet features like Valve-in-Head engine, 
Power-Jet carburetor and many others exclusive in 
the field. 


You’re money ahead because Chevrolet has a model 
built for your job . ..a truck engineered to the 
special requirements of that job and built to do it 
faster, better, more efficiently. 

Yes, your money goes farther . . . your work goes 
faster with Chevrolet trucks. Let your dealer tell 
you all the details. Let him prove that you’re money 
ahead with Chevrolet. 


CHEVROLET MOTOR DIVISION, General Motors Corporation 





DETROIT 2, MICHIGAN 
7 cnevROLET ae wee 
‘st inn Va 
First vet in SUES, 





CHEVROLET “tzc.” TRUCKS 
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TEX DRIES OVERNIGHT 
HARD 
MIRROR-SMOOTH + PORCELAIN = — 


PAINT OUT |) 
Rot, Rust, 4 
Kill Germs... 


PAINT IN 


Porcelain-Like, Non- 
Porous, Sanitary 


ae ey Pp 
DAMP<TEX 
2. 2. ¢¢?¢ 


Damp-Tex does not taint food. Damp-Tex™ offers bactericide, 






















It’s safe. Now whiter. Dries in fungicide and rust resistance to 
a few hours. Resists normal stop deterioration. Goes on wet 
acid, alkali and alcohol condi- surfaces as well as dry. Easy 
tions. Used in 8,457 plants to to apply. Gives porcelain-like 
reduce deterioration, rot, mould high, light-reflecting beauty 
and rust. that washes like glass. 


In Canada: STANDARD PAINT & VARNISH CO., LTD. * Windsor, Ontario 
WAREHOUSE STOCKS NEAR YOU 


*Pre-treated Damp-Tex 
i WT 
NO CHECKS, 
SAGs OR FADE GOES ON 
. . Sag WET OR DRY 















NO SHUTDOWNS |) 
TO PRE-DRY : 
SURFACES 






Lf. 
BEAUTIFIES 
AND 
PROTECTS 













a 


‘ = SURFACES 
, mos Discovered by STEELCOTE MFG. CO. e ST. LOUIS 3, MO. e Proven in 8457 Plants 
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The NEW Globe 
SILENT CUTTER 





‘, New, advanced cutting principle—faster cutting, lower heating. 


2. All food contact surfaces easily cleaned. 

3. Hand rails and unloading chutes highly polished, easily removed for 
cleaning. 

4. No tools needed for cleaning purposes. 

5. Universal alignment of bowl and cover seals effectively, controls Knife 
clearances and minimizes frictional losses. 

6. Drive motor permanently mounted to frame—frictional heat eliminated. 

7. Drive and unloader motors are fan cooled — fully inclosed—bow! is 
highly polished nickel cast iron—also available with chromium finish on 
cutting surfaces. 

8. 


Disc type unloader, automatically operates when lowered into bowl, 
shuts off motor when raised. 


9. Comes equipped with noise and vibration dampeners. 
10. Simple V-Belts drive knife shaft for quiet, vibrationless action. 


The new Globe Silent Cutter has everything — does its job better and 


faster than ever before. See how it can speed up production in your 
plant. Write for full details today. 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Wife <a ed :4 5 Company ca cagi ee 


CHICAGO 9, ILLINOIS 
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Prorecr YOUR SUPPLY LINES—NOW 


The time for the meat industry to protect its supply lines is NOW! 

Only the most optimist:c can believe that “normalcy” will return in the 
near future, or predict a time when a major part of the nation’s materials 
and labor will not be needed for defense or in even more intensive effort. 

The National Production Authority order cutting back civilian use of 
aluminum 35 per cent after January 1 is only the beginning of formal re- 
strictions on materials employed in making packinghouse equipment and sup- 
plies. Copper, nickel, steel and other commodities may be cut. 

As a matter of fact, material shortages and informal allocations have been 
evident for some time and the firms which make packinghouse equipment have 
been unable to place orders for several of the basic commodities they require. 
In other cases they must accept delivery dates ranging from three to eight 
months in the future. A few ot the items which are now difficult to obtain are 
steel, aluminum, motors, castings, rubber-tired wheels and roller bearings. 

Between the mounting tempo of defense production, the necessity for 
stockpiling and such important needs as freight car construction, the NPA 
must reduce civilian use of strategic materials. 

However, neither the formal program of the government nor the loose 
allocation plans of private enterprise so far adequately insure the productive 
ability of the meat packing industry. And that productive ability—particu- 
larly if we face a “state of emergency” of five, ten or 20 years duration—is 
as important to our defense as that of the plants turning out guns and tanks 
and the farms producing food and feed grains and livestock. Moreover, the 
necessities for a dynamic industry which will be called on to process more and 
more livestock and to feed and supply vital by-products for more and more 
people (soldiers and civilians), with great flexibility and speed in the coming 
years, go far beyond the requirements of “maintenance and repair.” 

In commenting on the aluminum order, NPA Administrator Harrison said 
that NPA may find it necessary to impose restrictions on the end use of 
aluminum according to essentiality. 

Unwelcome as such an extension of regulation would be, it seems in- 
escapable if scarce materials are to be employed where they will be most 
effective in the nation’s defense and the maintenance of our economy. A pro- 
gram based on essentiality is certainly preferable to one in which, with the 
supply of a material cut by 25 or 40 or 35 per cent, the balance is “thrown 
up for grabs” for the toy maker and food equipment manufacturer alike. 

Who should see that the meat industry gets what it needs to do the job? 

First, the meat packer himself, acting individually and collectively through 
his associations. He should see that the Department of Agriculture as the 
claimant agency, the Department of Commerce, the National Production Au- 
thority and all other government agencies concerned are well informed on the 
essential character of the industry and on its small but important annual re- 
quirements in the way of equipment and supplies. 

Second, producers of livestock should give their support to the idea that 
the meat industry’s ability (plant, equipment, supplies and manpower) to 
process livestock must be maintained and, if necessary, be expanded. The 
animals on the producer’s range or in his lot are, when finished, so many 
useless feed and forage burners if they cannot move through the meat plant 
to the consumer’s table, the soldier’s mess hall, the defense worker’s lunch 
bucket, the pharmaceutical plant and the tannery. 

Furthermore, the American people must be taught that if direct defense 
preparations are to consume the nation’s material and effort on the scale now 
contemplated, the balance must be husbanded and channeled first into those 
fields which produce the necessities of life. 

THE EDITOR 
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4-Level Rendering- 


Achieve Quality Product Quickly 
and Economically in New Plant 


HE hum of electrical motors, the whine of conveyors, the 
Tsickerine of indicating needles of control instruments, the 

soft hiss of vented steam—these characterize the newly 
constructed rendering plant of the Chicago Butchers Calf Skin 
Association, Inc., Chicago. They are symbolic of the operational 
efficiency attained in the plant which to a high degree has util- 
ized mechanical transportation for handling its raw and pro- 
cessed materials. 

The plant, in a sense, was built around the type of raw mate- 
rials rendered. The day-to-day uniformity of the materials 
suggested the designing of a plant which would allow the most 
expeditious handling through the processing stages. An over- + 
all increase of about 40 per cent in operating efficiency testifies : 
to the realization of management’s objectives. The yield from : 





raw material likewise has been increased approximately 6 per P 
cent. aie 
The Chicago Butchers Calf Skin Association, Inc. is a co- ¥ 


operative association of 700 retail butchers, meat wholesalers 
and meat boners under the presidency of A. G. Kaiser. The 
association was organized in 1920 and moved to its present 
site in 1921. Operations were expanded until 13 wet rendering 
tanks with the accompanying dryers were in service. While 
these facilities were satisfactory, management became con- 
cerned about the length of time required to process a charge 
of wet rendered tankage of roughly two days. The possibility 
of reducing this time to roughly six hours by adoption of dry 
rendering was felt to justify the preliminary architectural and 
engineering estimates made for future expansion. Finally, when 
part of the wet rendering system fell off in performance, man- 
agement was impelled to construct and install the new dry 
rendering facilities. The five dry melters installed handle about 
100,000 Ibs. of raw material daily while the wet rendering tanks 
process approximately 30,000 lbs. Cod fats and suet are cur- 
rently being rendered by the wet system, while shop fat, kitchen 
fat, scraps and bone are handled by the dry system. 

The mechanized transport of materials begins with their 
receipt. As the 32 pickup trucks, (compared with the three the 








— 
1.) Exterior of new rendering plant. 2.) Conveyors on charging 
floor. 3.) Screw presses and incline conveyor. 4.) Hog dis- 
charge to main conveyor. 5.) Plant officials: W. C. Pyritz, office 
manager; Edwin F. Keil, vice president and superintendent; and 
A. G. Kaiser, president. 6.) William Artz, cook foreman, samples 
charge. Safety sample cock was plant developed. 


- 
7.) Loading pumped fines into melter. 8.) Condensers and 
vacuum breakers. 9.) Lawrence Keil, assistant superintendent, 
reads end point indicator. 10.) George Stillwell, platform fore- 
man, scales driver’s load. 11.) John Mucha, right, skin foreman, 
trims calfskins. Workman scales skins for proper pack position. 



















association had on moving to its present site) begin returning 
to the plant from their collection rounds, each truck is weighed 
on the yard scale to obtain its total product load. 

Calf skins are removed from the truck prior to weighing. The 
rendering product load is reduced by the weight of the cod fat 
and suet which is weighed on a separate receiving platform scale 
prior to rendering. The balance of each truck load is shoveled di- 
rectly into the feed throat of an M&M hog. Bones and shop fat 
are reduced to a granular form which shortens rendering time. 

On discharge from the grinder the raw material moves via 
a sharply angled incline conveyor (see sketch) to the third floor 
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INVOLVED 


You no longer need two 
operations to expertly 
fat and skin your hams. 
It takes less time, less 
work, and less money 
when you use a GRIMM 


Automatic Ham Fatter! 


Ham Fatter in Operation 


GRIMM INDUSTRIES INC. 





IN AN EXTRA OPERATION 















YOU GET CLEAR SKIN 
AND CLEAR FAT 
IN ONE OPERATION 


When you attach the GRIMM Automatic Ham Fatter to a 
Townsend Skinner the fat and skin are removed—separately 
—in one operation. This really saves you money because the 
GRIMM Ham Fatter not only eliminates an entire operation, 
but it also allows full value from the clear skin and clear 
fat obtained. Easily adjustable for yield and style of trim, 
the GRIMM Ham Fatter gives uniform trim to increase the 
overall efficiency of your plant. Save time and money, and 
increase your profits, with the GRIMM Automatic Ham Fat- 
ter. Get complete details. Write today to. . . 


3066 SIXTEENTH STREET DETROIT 16, MICHIGAN 
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charging room. From the paddle type 
flights the material drops onto a pusher 
bar conveyor which pushes it to the 
dropout chute which feeds any one of 
the five melters. By closing the open- 
ings on the metal runway the incoming 
material is directed to any of the de- 
sired openings. Edwin F. Keil, vice 
president and general plant manager, 
f states that the 9,000-10,000 lbs. capac- 
ity melters are loaded in approximately 
30 minutes with the ground material. 
Hosing the stainless steel conveyors at 
the end of the day cleans them quickly 
and efficiently. 

As was stated at the beginning, all 
the material is gréund prior to render- 
ing. Although no internal pressure is 
used, rendering time on some material 
is only about two and a half hours, 
largely because the initial breakdown 
of the raw materials has been achieved 
mechanically. (It is interesting to note 
that all the recently advanced methods 
for improving lard rendering begin 
with a thorough bashing of the raw 
fat.) 

Each of the melters is equipped with 
a Matco condensate return unit. The 
condensate return unit remains non- 
operational until the pressure in the 
shell is greater than 60 lbs., assuring 
maximum utilization of the heat energy 
within the steam by the prompt return 
of the condensate to the boiler feed- 
water. Management estimates that fuel 
cost has been reduced 35 per cent with 
the unit. 














Use Vacuum Breaker Safeguards 


Vapor from the melters is put 
through barometric condensers and 
condensed in a hot well which is piped 
to the smoke stack. All the condenser 
units are equipped with Crane vacuum 
breakers which stop the flow of vapor 
. if the vacuum is greater than 10 in. 
This safeguards against any inadvert- 
ent venting of the cooking material. 
The vapor lines are also equipped with 
Crane gate type valves which provide a 
means by which pressure can be built 
up within the melters if so desired. At 
| each of the gate valves are gauges 
which indicate the vacuum or pressure 
on the vapor line. 

After a cook, the free tallow drains 
from the percolator to the grease set- 
tling tank located a half floor below 
the rendering level. An unusual fea- 
ture of the settling room with its four 
tanks is the indirect method of heating 
used. It was decided that coils within 
the tanks presented too great a clean- 
ing problem, and that heating coils 
located directly underneath the tanks 
carried the possibility of scorching the 
tallow, in addition to being difficult to 
maintain. Indirect heating method is 
used. Around the perimeter of the 
room fin type coils keep room air (and 
tallow) heated to the required level. 
Low pressure steam circulates con- 
stantly through the coils. 

All settled grease flows into the bulk 
scale tank located on the first floor 
and from here it is pumped to the stor- 
age tanks. The storage tanks, with a 
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ART KEINATH, fleet foreman, gasses one of 
new trucks recently added to plant's expand- 
ing fleet. 


capacity of 800,000 lbs., are housed in 
a building constructed in 1943 at the 
time a new power plant was construced. 

The drained cracklings from the per- 
colators are fed into screw conveyors 
which carry them to incline conveyors 
which dump them to the conditioner of 
the mechanical screw presses. The 
screw conveyors are sectionalized so 
that any screw press can be fed with 
cracklings from two melters allowing 
an adequate load distribution. Mag- 
netic metal traps on the expellers are 
equipped with rectifiers which provide 
the operator with a prompt visual in- 
dication of their operating efficiency. 

Grease from the expeller is pumped 
to settling tanks located on the third 
floor. The cleared grease flows from 
the settling tanks to the hot settling 
room while the fines are pumped back 
to the melters. Fines from the hot set- 
tling room also are pumped to the 
melters. Piping arrangement on the 
charging floor level permits the selec- 
tion of any one of the five melters for 
the receipt of the fines. 

The uniform nature of the material 
handled by the plant suggested that 





King’s Packing Co. Files 
Action to Recover Subsidy 


An action against the Reconstruc- 
tion Finance Corporation for subsidy 
payments on slaughtered livestock was 
filed late last week in federal court by 
the King’s Packing Co., Nampa, Ida. 
The complaint seeks a judgment of 
declaratory relief against RFC, which 
is alleged to have stopped payment of 
subsidy claims while they were in the 
process of being audited. 

The action states that RFC notified 
King’s that it would not pay the claims 
until the company complied with a de- 
mand that the claims be filed in ac- 
cordance with certain conditions pre- 
scribed. RFC had maintained that the 
cattle on which payments were with- 
held were slaughtered more than 30 
days from the date of purchase. The 
packer alleges that its loss, if the 
claims are not paid, would amount to 
$33,178.47, and seeks judgment for that 
amount on two separate causes of ac- 
tion. No date has been set for the 


hearing on the action. 
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rendering could be controlled with elec- 
tronic instruments. When the moisture 
within the melter charge is brought 
down to the desired level, the instru- 
ment registers the fact. Management 
of the plant is well pleased with the 
end-point indicator as the overall qual- 
ity of the cracklings has shown mate- 
rial improvement through a lowering 
of the grease content. 

Furthermore, use of the instrument 
frees the operator of the need of 
watching the cooker continually and 
taking samples of the cook. It also 
breaks the vacuum built up in the 
cooker. 

Daily operations are plotted for in- 
dividual charges’ by cooker foreman, 
W. Artz. The form for this purpose 
states the starting time, the vacuum 
and internal jacket pressure taken at 
stated intervals, the type of raw mate- 
rial in the charge, and the time out. 
This information is forwarded daily to 
E. Keil, the superintendent who, on 
the basis of the raw material weights 
and the tallow and crackling weights, 
has the yield totals for each day’s op- 
erations. 

Cracklings fall from the screw press 
either into an intermediate storage area 
or directly into an open van type trail- 
er. Both cracklings and grease are 
trucked to a railroad siding. The crack- 
lings are weighed out on the yard 
scale as they are trucked from the 
plant. The plant can also scale out fin- 
ished material on a batch basis. 

Once fed into the hog the raw mate- 
rial moves throughout processing oper- 
ations via conveyors, pumps and grav- 
ity until it is in finished form ready 
for loading on railroad cars. It is only 
handled manually once—in the feeding 
from the crackling pan to the screw 
conveyor feeding the screw press. 

All raw material brought to the plant 
and the finished product shipped out 
move via motor truck. The truck fleet 
is housed in a 100x125 ft. garage. 
Upon arrival in the garage each day 
the trucks are washed. Their sanitary 
condition contributes to the high qual- 
ity of the rendered tallow and, at the 
same time, enchances the reputation of 
the plant as a good neighbor. 

Calf skins are trimmed, salted and 
cured in the firm’s hide cellar, built in 
1923. 

Management is currently planning 
to install crackling grinding and bag- 
ging equipment and to refurbish its 
office facilities. 

Equipment credits: Melters, screw 
presses, electronic indicator, auxiliary 
conveyors, Allbright-Nell Co., Chicago; 
vacuum breaker, gate valves and pip- 
ing, Crane Co., Chicago; hog, Mitts & 
Merrill, Saginaw, Mich.; condensate re- 
turn system, Matco, Inc., Highland 
Park, Ill.; yard and tank scales, Fair- 
banks-Morse & Co., Chicago, and plat- 
form scale, Toledo Scale Co., Toledo. 


When writing to advertisers, please 
mention that you saw their product 
advertised in an issue of THE Na- 
TIONAL PROVISIONER. 
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ECHANIZED overhead product 
movement has replaced the 
muscle-powered hand shovel in 
the sausage manufacturing process at 
Herziger Sausage Co., Sheboygan, Wis. 

From the time meat enters the man- 
facturing room, it moves to the trim- 
ming table, to the grinder, silent cutter 
and/or mixer and to the stuffer by 
overhead rail with a traveling power 
hoist doing the lifting and lowering. 
Movement of product is in batch lots 
—generally 500 lbs. 

Ray Herziger, president of the firm, 
estimates that the plant’s procedure 
eliminates about five-sixths of the han- 
dling required in sausage rooms where 
the shovel is employed. For example, 
it requires about six minutes to pitch 
out a barrel of trimmings with fork 
or shovel onto the table from which 
the grinder is fed; with the hoist lift- 
ing the drum of trimmings the job can 
be done in about one minute. Similar 
time savings can be made at the other 
points where product must be handled 
in preparing sausage meat. 

It is interesting to note that this 
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plant with the sausage making equip- 
ment pictured—grinder, silent cutter, 
mixer and two stuffers—has turned out 
as much as 125,000 lbs. per week. 
Assuming a daily output of 20,000 
lbs. of finished sausage, about 60,000 
lbs. of meat is handled by shovel each 
day in plants where manual handling 
and trucking are employed. Shoveling 
is done from the container or truck to 
the grinder, from the sausage truck to 
the silent cutter and/or mixer and 
again from the truck to the stuffer. 
At least some of this shoveling is 
done by the skilled workers who oper- 
ate the grinder, silent cutter and stuff- 
er. Shoveling does not contribute at 
all to their primary output. Whatever 
the time spent in shoveling 500 lbs. of 
meat into the silent cutter, whether it 
be four or six minutes, not a pound of 
meat is cut by the operator or his ma- 
chine during that period. If the worker 
handles 30 batches a day, at least 120 
minutes is spent in shoveling into the 
silent cutter. That machine time is lost 
and the operator’s labor expended in 
a non-productive manner. If this time 


IN THE PICTURES: Photo- 
graph at top of page shows 
the hoist on its movable 
bridge and the sausage man- 
ufacturing equipment. Stain- 
less steel meat bucket is in 
the right foreground. The 
picture at left shows the 
bucket ready for loading in 
front of the silent cutter. 
Note the flow guides in cor- 
ners of the bucket. The pho- 
tograph at the right shows 
the barrel in which trim- 
mings are transported by 
truck from the holding cooler 
and ‘then by hoist to the 
grinder. The bail is remov- 
able and the lugs to which 
it is attached are below cen- 
ter on the container. 
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Throw Away 
That Shovel 


Herziger Uses Traveling 
Hoist Successfully in 
Sausage Kitchen 


could be cut by five-sixths, or even 
one-half, the silent cutter operator and 
his machine could turn out several 
more 500-lb. batches of product each 
day. 

Two types of containers are used in 
transporting material in the sausage 
room at the Herziger plant. The first 
of these is a metal barrel (see right 
photo at bottom of the page) with lugs 
welded to its sides slightly below cen- 
ter. The barrels are used for handling 
meat prior to grinding since they can 
be moved either by truck or hoist. 

Meat comifg into the Herziger plant 
is held until needed in a combination 
boning and holding cooler. Carcasses 
are boned out here and frozen meat in 
blocks is sliced with the frozen meat 
slicer which Herziger helped develop 
with the General Machinery Corp. The 
products are weighed and made up in 
batch lots in the metal barrels men- 
tioned above and are trucked out of 
the cooler into the manufacturing de- 
partment. A removable bail, which is 
double framed at the point of lift, is 
placed on the barrel and the unit is 
raised and transported to the grinder 
by the traveling hoist. At the grinder 
the barrel is raised and tilted and the 

(Continued on page 50.) 
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SUGGESTION 
SYSTEMS 


help make the worker who doesn’t care 


sonnel work in Armour and 

Company, we have developed 
many programs aimed to improve em- 
ploye relations and thereby benefit the 
company. We have worked with pen- 
sion plans, insurance plans, thrift 
plans, sick leave plans, vacation plans, 
medical care plans, safety plans, and 
many others. In my opinion, however, 
there is nothing we have ever done 
which has been so fruitful and fool- 
proof in relation to the cost and ef- 
fort involved and the results accom- 
plished as the suggestion plan. It 
costs nothing. In fact, it actually makes 
money for the company. It has the 
full support of both the employes and 
the management and the benefits de- 
rived penetrate deeply in bettering 
employe relations. 

Let us consider those benefits. Some 
of you may say that the principal 
benefit is financial; that acceptable 
suggestions make money for the com- 
pany; that we are in business to make 
money and that the monetary angle 
should be placed at the top. An em- 
ploye who has won a suggestion award 
will usually think that the check he 
got was the most important thing 
about the suggestion plan. 


[D sonnet my several years in per- 


Money Angle is Secondary 


To me, however, the money angle is 
secondary and I shall tell you why. 

We all work every day with the prob- 
lems incident to getting people to 
work together harmoniously and effi- 
ciently. Although there are as many 
angles to our jobs in personnel work 
as there are languages in the United 
Nations, I think you will agree with 
me that our principal problem is the 
fellow who does not care—the fellow 
who puts in 40 hours a week doing 
what he is told to do in a manner 
which will keep him on the payroll 
with a minimum of thought and effort. 
The problem of the fellow who does 
not care haunts us in varying degrees, 
Even though a worker cares just a 
little bit, he is a problem, too. 

As a matter of fact, disregard or 
indifference of the company’s welfare 
can probably be found in every em- 
ploye to some degree. Thoughtlessness 
is not confined to hourly paid people 
in the plants or the lower levels of 
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® The article on 
this page presents 
most of a talk on 
“Why We Should 
Have Employe 
Suggestion Plans,” 
made by H. G. 
Ellerd, vice presi- 
dent of Armour 
and Company, at 
the recent annual 
convention held by 
the National Asso- 
ciation of Sugges- 
tion Systems. 





clerical help. It extends to supervisory 
levels all along the line. The success 
or failure of any company depends on 
the degree to which individual em- 
ployes are concerned with the com- 
pany’s welfare, as well as their own. 
Businesses are built only by those who 
conduct themselves at all times so as 
to advance the company’s interest as 
they see it. 

I do not think I need to labor that 
premise. You can all point to ex- 
amples of economic waste in your 
companies because of people who do 
not care, or who do not care enough. 
We happen to be in the meat business 
and the meat we sell varies in value 
from as much as 10c an ounce to as 
little as le an ounce. The expensive 
meat is separated from the cheaper 
meat by knives wielded by hundreds 
of employes. If the fellow who does 
not care leaves a few of the 10c ounces 
on the cut of meat that sells for a 
penny an ounce, it is the company’s 
loss. It is not possible to watch them 
at all times. We have to rely on their 
pride in doing a good job and their 
interest in the company’s welfare. 

That is just one example from our 
operation. I have been told that radio 
and television manufacturers sweep 
up thousands of dollar’s worth of 
small parts on the floors under the 
assembly lines—valuable material 
dropped there by workers who do not 
care. Every business depends on cus- 
tomers and the way some thoughtless 
or malicious employes drive away cus- 
tomers is notorious. 

In my opinion, the suggestion sys- 
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CARE 


tem is one of the best practical devices 
we have hit upon to enhance employe 
interest in company welfare and de- 
velop loyalty, pride of achievement, 
consciousness of the realities of profit 
and loss, and the many other qualities 
of the mind which distinguish a valu- 
able employe from a fellow who just 
works at a job. 

The suggestion system inspires peo- 
ple to think about how their jobs 
could be done better. Even though 
they never send in a suggestion, a well 
operated program has the effect of 
making efficient operation popular and 
desirable with the rank and file work- 
ers. 

The effect of the suggestion system 
on supervisors is tremendously impor- 
tant, not only from the standpoint of 
getting them to think about how to 
operate their departments better, but 
also to provide a stimulus to action. 


Keeps Supervisors on Toes 


Mr. Supervisor often knows that 
something should be done to improve 
operations. He knows it, but he is a 
little lazy about getting at it or he 
feels that he may be sticking his neck 
out by suggesting a change. Then one 
of his men comes along, points out the 
more or less obvious improvement and 
gets a reward for it. Things like that 
keep supervisors on their toes. 

Here is another thing about sugges- 
tion plans: Isn’t your suggestion sys- 
tem the principal employe activity 
which lets your people know that your 
organization is progressive and look- 
ing for ways to improve its service to 
employes, to customers and to the 
community as a whole? The sugges- 
tion system certainly rates a high 
place in this regard because you actu- 
ally are urging people to suggest im- 
provement and ways to make progress. 

No one likes to work for an unpro- 
gressive organization. They will tell 
you that they want to be with a crowd 
that is going places. Yet, when you 
ask the average person to do some- 
thing specifically which contributes to 
progress, his attitude is reversed. He 
does not want to change. Anything new 
is looked on with suspicion. Certainly, 
a suggestion system is a powerful 
force in overcoming this very human 
attitude and developing an interest and 
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pride in changes which are beneficial 
to the business. 

Like any other program for improve- 
ment of employe relations, the sugges- 
tion system develops certain objections 
and problems. Our thought and aim has 
been to take these objections and see 
what we could do to turn them into 
opportunities and benefits. 

Perhaps the outstanding rhubarb 
(as the baseball players call it) that 
we run into on suggestion plans is the 
fact that far more people must be 
turned down than can be rewarded. 
We attempt to turn this into a benefit 
by seeing that every person who makes 
a suggestion receives a letter from our 
headquarters office stating why the 
suggestion cannot be put into effect, 
and thanking him for taking the time 
and effort to write the company. Thus 
the employe receives recognition for 
his effort and is given the incentive 
to try again. 

We have heard the objection that 
processing suggestions takes the time 
of supervisors and that some sugges- 
tions are not adequately considered 
because of the time element or because 
some supervisor does not want any 
one invading what he considers his 
prerogatives. 

We have taken several steps to con- 
vert this objection into a benefit. First, 
we provide that all suggestions are 
sent to the Chicago office first. They 
are then re-sent to the individual plant 
suggestion committees. These commit- 


tees consist of the assistant plant su- 
perintendent, the master mechanic, 
and the industrial engineer. They have 
to sit down once a month and give 
some thought to combining their tal- 
ents to improve plant operations. 
Without the suggestion system we 
doubt whether this would be done sys- 
tematically and it certainly is bene- 
ficial. The committee meetings are not 
mere talk sessions either, because the 
specific suggestions must be reported 
on in writing to the plant superinten- 
dent. In other words, we benefit by 
developing some compulsory and con- 
clusive thinking on the part of men 
we rely on to direct our operations. 

Some people working with sugges- 
tions systems are bothered over the 
amount of the reward. I’ll confess that 
I do not know how to turn this element 
of controversy into a convincing bene- 
fit, but I can say that the question of 
the amount of awards does not bother 
me very much. 

We maintain two classifications of 
suggestion awards—those which result 
in savings of labor, product, material 
and supplies, or other auditable bene- 
fits. There are also very valuable sug- 
gestions involving safety, sanitation, 
working conditions, advertising and 
public relations which are not audit- 
able. 

Establishing an award for an ac- 
ceptable money-making or money-sav- 
ing suggestion is simple. You give the 
employe a percentage of the saving. 








In the case where there is no means 
of calculating the benefit derived from 
a suggestion, we have to decide on an 
amount more or less by sense of touch, 
so to speak. The amount of the award 
should be adequate to sustain interest 
but employes who make this type of 
suggestion should not be rewarded to 
the same extent as those whose ideas 
produce more tangible benefits to the 
business. 

Some thought should be given, also, 
to the status of the employe receiving 
an award. I think we ought to pay 
more money to a laborer who comes 
up with a money-saving idea than we 
would to a supervisor who advances 
the same idea. Part of a supervisor’s 
salary is paid for ideas, and we expect 
a certain initiative from him without 
extra compensation. Less is expected 
of the lower paid workman. 

I think that we add greatly to the 
benefits of our suggestion plan by tell- 
ing all employes the amounts of money 
paid, to whom they were paid and for 
what. You do not need to go into too 
much detail about that. but you can 
point out that a maximum award is 
the result of an idea which means a 
lot to the company financially. You can 
point out that a minimum award is 
given for an idea which is gratefully 
received and acceptable, but which 
does not add anything very tangible to 
the company’s results. 

While suggestion systems are gen- 

(Continued on page 29) 


MSG is Ridin’ High! 
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poultry. 


Yes, MSG—Monosodium Glutamate—is ridin’ 
high these days. More and more leading meat 
processors are employing this famous flavor 
intensifier in more and more products. MSG is 
an accepted ingredient for canned meats and 


General Mills MSG is made from wheat pro- 
tein by the world’s largest processor of wheat. 
Held to exacting laboratory and product con- 
trols—it’s 99+% pure. Why not let General 
Mills MSG intensify the good natural flavor of 
your meat products for full taste appeal? 


Write, wire or phone any of our offices listed 
below, or our distributors to the meat industry — 


Fearn Laboratories, Inc. 
9353 Belmont Avenue 
Franklin Park, Ill. 


General Mills, Ine. 


400 2nd Ave. So. Room 2701, 80 Broad St. 208 So. LaSalle St. 
Minneapolis 1, Minn. 


New York 4, N. Y. Chicago 4, Ill. 
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flavor, color and texture... 


...@ complete cure that means 


uniformity of product every time! 


Producing top-quality hams with luscious flavor, handsome color 

and perfect texture every time is simplicity itself when you use this 

complete Fearn cure. Even under fast-curing, high-production schedules you 
get exceptionally fine yields, uniformly excellent results. This all happens 
because Fearn’s Wonder Cure is a specially developed cure with exactly 


FEARN’S WONDER CURE 





the proper proportions of the various curing ingredients needed 

plus protein flavor builder for added goodness and zest. Nothing need be 
added . . . everything is there so that you can set up your curing 
operation as a practically ““automatic’’ step in your production. And 

in doing so, you know that every ham will be a truly fine product with 
distinctively outstanding flavor to build more and more business 

for you. Let the Fearn man make a test run with you. 





waren jie canals 


FEARN LABORATORIES, NC., 9353 BELMONT AVENUE, FRANKLIN PARK, 
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for hams with consistently superior 








Every Shipment to You is 
Quality Control Certified 


Like all Fearn products, you can 
always depend on Fearn’s Wonder 
Cure. Before your order is shipped 
to you it must meet with every one 
of Fearn’s many strict quality re- 
quirements. Then a coded Fearn 
Quality Control Certificate is 
placed on its container as a sure 
guarantee of quality. Look for it 
on every shipment... it tells you 
that here, as always, are ‘‘flavors 
you Can trust.” 


ILLINOIS 
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Use | CUDAHY | PORK CASINGS 
They’re Double Tested! 















































TESTED FIRST FOR STRENGTH... TESTED AGAIN FOR UNIFORM SIZE 


Here’s How Cudahy Double Tested 
Pork Casings Boost Your Profits... 


Less casing-breaking means minimum work stoppages, inspection costs, 
rejects .. . lower stuffing costs. Guaranteed-strong Cudahy Pork 
Casings are rigidly tested for strength, to withstand stuffing pres- 
sures without breaking. 





Better-looking sausages mean higher sales. Always uniform in size, 
Cudahy Pork Casings assure smooth, well-filled sausages of uniform 
weight, stuffed neither too much nor too little. This plump, appe- 
tizing appearance is highly important in boosting your sales. Add to 
this the evenly-smoked flavor and sealed-in juiciness of sausage 
made with natural casings and you have the best reasons in the 
world for switching to Cudahy Pork Casings. 


TALK TO YOUR CUDAHY CASING EXPERT...he’ll gladly demonstrate the 
difference. And remember, there are 79 different kinds of pork, sheep 
and beef casings available . .. and many Cudahy branches to serve 
you. So write, wire or phone.today ! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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OF THE WEEK 








®&Deerfoot Farms Co., Southborough, 
Mass., recently announced the opening 
of a sales office at 1777 W. Farms rd., 
Bronx 60, N. Y. This division will be 
under the supervision of Marcy P. 
Flynn, eastern sales manager of the 
company. 

®Old Dominion Packing Corp. plans to 
build a $300,000 addition to its Rich- 
mond, Va. plant. George M. Crump, 
president, announced that the three- 
story unit, when completed in four or 
five months, will enable the firm to in- 
crease output of canned meat products 
by 40 per cent. Employment will be 
increased from 600 to about 840, he 
stated. 

»Robert N. Meyer, former owner of 
Henry Meyer’s Sons, Cincinnati, died 
recently. He had been associated with 
the firm, founded by his father, Henry 
Meyer, in 1860, his entire life. He op- 
erated the company with his brothers, 
Oscar and Henry, for many years, and 
later became owner of the company, 
which he sold to his son, Norman C., 
five years ago. Robert Meyer had 
served as livestock buyer for the firm 
for a number of years and was widely 
known at the Cincinnati Stockyards. 
Dr. Albert G. Biliskis, MD and DDS, 
was recently ap- 
pointed physician 
in charge of the 
medical depart- 
ment, Armour and 
Company, Chicago. 
Dr. Biliskis re- 
ceived his medical 
and dental degrees 
from the Univer- 
sity of Illinois and 
served his intern- 
ship at St. Lukes 
Hospital, Chicago. 
From October 1949 
until his appoint. 
ment at Armour 
he served in the medical department 
of the Railway Express Co. Dr. Bil- 
iskis is on the staff of the Elmhurst 
Memorial Hospital, Elmhurst, IIl. 
mE. F. Forbes, president, Western 
States Meat Packers Association, 
spoke recently before the Idaho Wool 
Growers Association. His subject was, 
“How do meat rates affect the western 
wool growers?” 

&The New England Provision Co., 
Boston, Mass., has announced that it 
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HORMEL OPENS MODERN BRANCH HOUSE ON WEST COAST 

At the recent grand opening of its San Francisco branch, Geo. A. 
Hormel & Co., Austin, Minn., was host to San Francisco business leaders 
and its California customers. Several of the company’s executives, includ- 
ing H. H. Corey, president; Park Dougherty, vice president in charge of 
the Flavor-Sealed division, and Carson Morris, advertising manager, were 
present. 

Both the architectural design and the structural and mechanical en- 
gineering of the new building are by Hormel personnel. It was constructed 





by Wm. Simpson Construction Co., Los Angeles. Twice as large as the 
old branch in San Francisco purchased by Hormel in 1931, the new one, 
located in the “gas-house district” downtown, can be enlarged conveniently. 
In addition to ample space around the building, there is a large adjoining 
area for employes’ automobiles. 

The building is of reinforced concrete construction. The exterior 
concrete is painted white with a green background where the name “Hor- 
mel” appears. The first floor has a 14-ft. ceiling and walls are straw- 
colored tile. Dressing rooms also have tile walls. Boiler room, motors and 
compressors are in the top of the building. A lunch room will accommo- 


date 75 persons. 





The branch, which smokes meat, bones ham and manufactures sausage, 
employs 110 persons at present. Its distributing area includes northern 
California, Hawaii and Nevada. The manager is Jim Unicume. 








will build a $750,000 meat processing 
plant in Boston on a 100,000 sq. ft. 
tract of land located in the Back Bay 
section which it purchased from the 
New Haven railroad. When completed 
in about a year it will almost double 
the capacity of the firm’s present Ful- 
ton st. plant which is expected to be 
razed to make way for a highway. 
Employment will be increased from 
about 150 to 250 when the new unit is 
operating at capacity. 

After remaining idle for more than 
a year, the Vermont Packing Co., Bel- 
lows Falls, Vt., will be opened shortly 
under new management. Frank Gy- 
sels, owner, said it will begin opera- 
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tions in December or January. He pur- 
chased the plant from Anderson & 
Carlos of New York. Associated with 
Gysels are two nephews, August Gy- 
sels and George Marshall. Frank 
Brothers, plant manager, is directing 
cleaning and renovating of the build- 
ings. When in full production, it is 
expected that 30 men will be employed 
and up to 250,000 Ibs. of horsemeat 
handled weekly. 

®Cherokee Packing Co., Gaffney, S. C., 
on the occasion of its third anniversary, 
has issued an invitation to the public 
to visit the plant at any time. The 
company employs some 40 people and 
uses 14 trueks to distribute its products 


Page 25 








throughout the northern part of South 
Carolina. 

»Maurer-Neuer, Inc., Arkansas City, 
Kans., took an active part in the recent 
Arkalalah celebration. In addition to 
entering an elaborate float in the pa- 
rades, it furnished sausage for the 
benefit pancake breakfast sponsored by 
the Kiwanis club. The float took the 
form of a market basket centered with 
a large replica of a wrapped Rodeo 
ham. Live cowgirls replaced the Rodeo 
brand symbol on each side of the ex- 
hibit. 

»Robert Meyer and Charles Bargman, 
salesmen for Hunter Packing Co., St. 
Louis, Mo., were honored at the an- 
nual sales conference of the company. 
Meyer, winner of the company’s sales 
progress achievement award, was given 
a clock radio. Bargman was presented 
a watch by Frank A. Hunter, jr., 
president, and was named “Hunter 
Salesman of the Year.” 

»E. M. Schaefer, formerly plant su- 
perintendent of Morris & Co., E. St. 
Louis, Ill., died recently. He had re- 
tired from the meat packing industry 
in 1928. 

»A permit has been granted to Marolf 
and Co., Seattle, Wash. rendering com- 
pany, to build an addition to its plant. 
William T. McDonnell, 58, traveling 
superintendent for Armour and Com- 
pany, died at his home in Chicago. 
®Robert Swanston, sr., president and 
general manager of the C. Swanston 
& Son Meat Packing Co., Sacramento, 
Calif., from 1923 to 1948, died recently. 
He was 58 years old. He is survived 
by a son, Robert Swanston, jr., who 
formerly had been associated with his 
father in the packing business which 
was established by Charles Swanston 
in 1886. 

mA requested hearing for a zoning 
change by the Austin, Tex. city council 
in order to allow construction of a 
$200,000 slaughterhouse and meat 
processing plant at East Fifth and 
Allen sts., has been postponed for fur- 
ther study. The plant would be used 
by the Austin Meat Co. for killing 
their own beef in connection with their 
wholesale meat business. 

Charles F. Grindall, 64, head account- 
ant for Swift & Company at Seattle, 
Wash., at the time of his retirement 
last year, died recently. 

Frank G. Secord, manager, Swift & 
Company’s plant food division at 
Cleveland, O., died recently. He had 
been associated with the company 43 
years, including 26 as manager of the 
Cleveland division. 

&Jesse M. Dietz, who has directed the 
activities of the meat department of 
American Stores Co., Philadelphia, 
since the company was started, has re- 
tired. He is being succeeded by Frank 
Spoon, who has been his associate for 
a number of years. Dietz, who is well 
known to meat packers and regularly 
attended industry conventions, first 
worked for a Pennsylvania farmer who 
conducted a thriving rural meat busi- 
ness. Later he was employed in many 
small meat stores and curbstone mar- 
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kets. His start in the large scale meat 
business was as a buyer with James 
Bell Co., a pioneer in chain meat store 
operation. At the time of the five- 
company amalgamation in 1917 he was 
placed at the head of meat department 
operations of the new American Stores 
Co. Dietz was instrumental in the 
company’s acquiring, during the last 
war, packing plants at Lincoln, Nebr.; 
Pueblo, Colo.; Greencastle, Norristown 
and Souderton, Pa. They were later 
sold. 


»A public hearing on whether official 
state grades should be established for 
meat slaughtered in North Carolina 
will be heard Tuesday, November 21, 
in Raleigh, L. Y. Ballentine, state agri- 
culture commissioner, has announced. 
Ballentine said the proposal to be con- 
sidered concerns a grading system sub- 
ject to voluntary adoption by slaugh- 
terers and packers. It would not be 
mandatory upon all firms slaughtering 
meat but would be intended to place 
North Carolina beef and other meat on 
a competitive basis with graded meat 
from other states. 

&William F. Wolf, who is widely 
known as an authority on promotion 
and sales in the food and grocery store 
field, has been elected president of 
Grocery Bag Advertising, Inc., the or- 
ganization which handles the sale of 
advertising space on grocery bags and 
directs distribution to 400,000 food re- 
tailers. In addition to other merchan- 
dising positions, Wolf was at one time 
a member of the merchandising division 
of Swift & Company. 


The fifteenth annual banquet of the 
Chicago Meat Packers & Wholesalers 
Association will be held Saturday, De- 
cember 9, at the Stevens hotel. Edward 
Churan is chairman of the entertain- 
ment committee, with Carl Rothschild 
in charge of ticket sales. Tickets for 
the affair, $7 each, include dinner, 
dancing and a floor show. They may be 
ordered from any of the officers or 
directors. Al Klopot is president of 
the association. Arvid Karmgaard and 
Louis Zambreno are vice-presidents. 
Directors include Robert Andres, Bill 
Glickauf, George Hust, Joseph Con- 
don, John Marhoefer, Frank Prusha 
and Irving Tenenblat. 

Benjamin Lowenstein of J. Lowen- 
stein & Son, Inc., New York, has been 
appointed chairman of the meat and 
poultry division of the 1950 Fund Ap- 
peal for the Travelers Aid Society of 
New York, which seeks $309,000 to 
support its current activities. 

»The Southeastern Regional Renderers 
Association, area No. 6 of the National 
Renderers Association, held its annual 
convention at Hotel George Washing- 
ton in Jacksonville, Fla., October 30. 
Ray Walters, president, and Frank 
Wise, secretary of the national asso- 
ciation, attended. The area president, 
R. C. Badger, arranged the convention 
program. New officers elected are: 
President, W. H. Kennedy, Southern 
Rendering Co., Shelbyville, Tenn.; vice 
president, Gene Hopton, West Point 
(Miss.) Renderers; secretary, C. O. 
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Louisville Provision Co. Buys 
C. F. Vissman of Louisville 


On November 1 the Louisville (Ky.) 
Provision Co. acquired all the outstand- 
ing capital of C. F. Vissman & Co., 
Inc., Louisville, T. H. Broecker, chair- 
man of Louisville Provision Co., has 
announced. He said that the expand- 
ing demand for the company’s products 
necessitated additional facilities. Many 
of its products, such as Southern Star 
vacuum packed hams, are distributed 
throughout the East. 

Louisville Provision Co. will oper- 
ate the C. F. Vissman firm as a sepa- 
rate corporation, but as a wholly owned 
subsidiary, not only for production of 
Southern Star products, but also for 
continuing Vissman brand names, in- 
cluding “Derby” brand, which has been 
used for almost 100 years. 





Cummings, J. D. Jewell, Gainesville, 
Ga., and treasurer, Louis Schmitt, 
North Carolina Consolidated Hide Co., 
Goldsboro, N. C. 

»Edward B. Allen, a supervisor at the 
H. L. Handy Co., Chicopee, Mass., a 
division of Swift & Company, was the 
guest speaker at the meeting of a 
Parent-Teacher Association in Chico- 
pee. 

Robert E. Massey, 48, for 20 years a 
cattle buyer for Swift & Company, Chi- 
cago, died recently following a heart 
attack. 

®&Gus Eckhaus, 69, a wholesale meat 
dealer in Chicago for 52 years, died 
recently. 

®&James E. Steel Co., Pittsburgh, Pa., 
recently celebrated its fourteenth an- 
niversary as a meat distributor by mov- 
ing into new quarters and entertaining 
several hundred customers and friends 
at open house. 

Pm Articles of incorporation have been 
filed with the New York secretary of 
state by the following meat firms: 
Three Brothers Meat & Poultry Corp., 
by Louis N. Forman, Molly Forman 
and Sidney Levine, 701 Seventh ave., 
New York city; Kosher Meat Prod- 
ucts, Inc., by Samuel Sohlau, Gertrude 
Koenigsberg and Solomon A. Koenigs- 
berg, whose addresses are 295 Madison 
ave., New York city, and Prairie States 
Packing Corp., by Abraham Wilken- 
feld, Jacob W. Vernon and Celia Mes- 
singer, whose addresses are 61 Broad- 
way, New York city. The company 
name of Charles M. Silverman & Co., 
Inc., was changed to Michigan Dressed 
Veal & Lamb, Inc., Bronx, N. Y. 
William Schedel, 54, bookkeeper for 
the Ideal Packing Co., Cincinnati, died 
suddenly from a heart attack, Novem- 
ber 12. Prior to his association with 
Ideal, he had been with J. F. Sadler 
& Co., livestock dealers, for 25 years. 
For five years he had his own livestock 
brokerage firm. 

Joseph A. Johnson, 56, salesman for 
Cudahy Packing Co. at Jackson, Miss. 
for a number of years, has died. 

& About a third of the New Brighton, 
Minn. stockyards and 450 sheep and 
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'*The most remarkable low 
temperature coils I ever used,” 
writes Mr. A. of Alabama 


A REVOLUTIONARY STEP in refrigeration efficiency and 
economy. Perfect for meat packers, quick freezing plants, cold storage plants, 
ice plants, ice cream plants. These amazing new HOWE POLAR CIRCLE 
COILS are built for heavy duty use in both coolers and freezers. Provide 
greatly improved refrigeration that assures better product control. 
Developed out of Howe’s 37 years of specializing in refrigeration problems, 


Proved by on-the-job testing! Big Savings in all six ways over bare pipe coils! 
IMMEDIATE DELIVERY—WRITE FOR DETAILS 


FOR ALL REFRIGERATION PROBLEMS consult Howe, since 1912 manufacturers of ammonia 


compressors, condensers, coolers, fin coils, locker freezing units, air conditioning (cooling) equipment. 


AVAILABLE—A few territories for new Distributors. Your inquiry will receive our prompt answer. 
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Write for free SPECO 
SAUSAGE GRINDING POINTERS 
2021 W. GRACE ST., CHICAGO 18, ILL. 
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OF MEAT... TESTS BY 








LEADING PACKERS PROVE 
THE C-D TRIUMPH PLATES 
and KNIVES S7/L2 CHAMP! 


rest roto TRIOMPH KNIFE! 


More than 400,000 lbs. of meat cut prove 
the new C-D TRIUMPH KNIFE with self. 
sharpening one-piece blade the best. A 
twist of the wrist... locks the blade... 
releases it in the patented C-D “Locktite” 
holder. NO PINS TO SHEAR!—SO SIMPLE 
TO CLEAN! *NAMES ON REQUEST. 


summa TRIUMPH PLATES! 


C-D TRIUMPH PLATES THE ONLY PLATES WITH A WRITTEN 
GUARANTEE AGAINST RESHARPENING FOR S YEARS! 
Available in either one-piece forging or 
with the famous C-D reversible bushing, 
as you prefer. Made to fit all makes and 
sizes of grinders. The most economical 

plates money can buy. 
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GIVE YOUR CUSTOMERS 








FIT THE 

FORMULA 
TO YOUR 
CUSTOMERS 





The Founder of 
H. J. Mayer & Sons Co., Inc. MAYER 





“The Man You Knew” 


AS THEY LIKE IT! 


Look to H. J. Mayer for advice in selecting the 
seasoning formula that puts the most “‘sell’’ in 
your pork sausage. Mayer’s Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case . 
flavor them to your customers’ particular taste. 


. and 


Write today for detailed information. 


’S Special 


























Pork Sausage Seasonings 4 one Pd ae . 
NEW WONDER (Regular type) Vv Vv Vv dé 
NEW WONDER (So-Smooth type) Vv Vv Vv Vv 
WONDER (Regular type) Vv Vv v Vv 
WONDER (So-Smooth type) v v v Vv 
SPECIAL (Regular type) Vv Vv Vv 
SPECIAL (So-Smooth type) Vv vy Vv 
OSS (Completely soluble) v v v v 




















H. J. MAYER & SONS CO., INC. 


IN 


6815 South Ashland Avenue, Chicago 36, Illinois 
CANADA 


lal 


J MAYER & SONS CO. (CANADA) 


+ Plant: 6819-27 S. Ashland Ave 


IMITED, WINDSOR, ONTARIO 











| cattle were destroyed by fire recently. 


Origin of the fire was not determined. 
® The grand champion steer of the 
Grand National Livestock Exposition, 


| held at the Cow Palace in San Fran- 


cisco, was a 1,025-lb. Aberdeen-Angus 
owned by William Irvine and Arthur 
Timm. The steer sold for $2.50 per Ib., 
the highest price paid since 1947. The 
reserve grand champion, also an Aber- 
deen-Angus shown by Irvine and Timm, 
was sold for $1.05 per lb. The steer 
weighed 920 lbs. 

>Paul W. Huprich, who began as a 
stenographer for Armour and Company 
28 years ago, has been named manager 
of the company’s branch house at 775 
Columbus ave., Boston, one of Armour’s 
largest. Huprich had been assistant 
manager in Boston since March. He 
has served in various sales capacities 
for Armour in Akron, Cleveland, 0O., 
Lansing, Mich. and Albany, N. Y. 


FLASHES ON SUPPLIERS 


MILPRINT, INC.: On his 65th birth- 


| day, the age when most men retire, Wil- 
| liam Heller, sr., announced that he was 
| resigning as president of this Milwau- 
| kee firm, but only to become chairman 


| of the board. 


He disclosed that Roland 


| N. Ewens, a 19-year Milprint veteran, 


| treasurer. 


is moving up from executive vice 
president to the posts of president and 


Arthur Snapper, now secre- 


| tary, will also be executive vice presi- 





dent. The best birthday present of all, 
Heller told Milprint executives at a 
luncheon in the Schroeder Hotel, was 
the settlement of a month long strike 
with 900 workers at the Milwaukee 
plant. The company has 3,500 employes 
in 14 plants in 10 cities. 

CRANE COMPANY: J. W. Greene 
has been appointed to the newly created 
position of assistant manager of the 
Valve & Fitting department of this 
Chicago firm. His most recent position 
with the company was sales manager 
of the New York branch. 

LINK-BELT COMPANY: Bertram 
V. Jones has been appointed advertis- 
ing manager of this Chicago firm, suc- 
ceeding the late Julius S. Holl. John 
F. Kelly will continue in the capacity 
of assistant advertising manager. Jones 
joined Link-Belt’s advertising depart- 


ment in Chicago in 1923 and has since 


handled production, creative direct mail 
and catalog work, and for seven years 
served as advertising manager for 
Link-Belt Speeder Corp., a Link-Belt 
subsidiary. 

VILTER MANUFACTURING COM- 
PANY: A. A. Silverman, president of 
this Milwaukee, Wis. concern, has an- 


nounced the election of A. O. Vogel and 


| pany. 


Dr. E. B. Tilton as directors of the com- 
Associated with Vilter since 


| 1923, Vogel was elected vice president 
| in charge of sales in 1949 and will con- 
| tinue in that capacity. Dr. Tilton, for- 


merly president of Vilter, has been as- 
sociated with the firm as economist and 


management consultant since he re- 


| signed as president in November, 1949. 
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SUGGESTION SYSTEMS 


(Continued from page 22.) 


erally acceptable to every one, they do 
not receive enthusiastic response and 
cooperation without some effort. I 
doubt whether any activity can run it- 
self. They all have to be worked at, 
promoted, sold and resold to the peo- 
ple they are intended to help. When 
you stop writing letters, stop carrying 
suggestion plan stories in company 
publications or take down your posters, 
your suggestion plan will be valuable 
to the company in direct proportion to 
the work and the enthusiasm you put 
into it. 

I know you realize the necessity for 
keeping your plan alive and developing 
among yourselves suggestions for bet- 
ter suggestion systems. 

We are on the eve of a national 
election. Many millions will stay away 
from the polls because they do not care 
who runs the government of the United 
States of America, or how. 

This “don’t care” attitude probably 
accounts for many of the things we 
complain about in government. I am 
sure, too, that people who do not care 
are the principal problem of our indus- 
tries. And I am equally sure that sug- 
gestion systems are a potent remedy 
for this condition. 


Several Packers Sponsoring 
“Cisco Kid” Radio Show 


The C. Wendell Muench advertising 
agency, Chicago, has bought the Fred- 
eric W. Ziv Co.’s syndicated-transcribed 
“Cisco Kid” program for several meat 
packer accounts, all on a 52-week 
basis. The Sugardale Provision Co. will 
sponsor the program on WHBC, Can- 
ton, O.; A. F. Schwahn Sausage Co. on 
WEAU, Eau Claire, Wis.; Maurer- 
Neuer Corp. on KSLK, Arkansas City, 
Kans.; Reemer’s Meat Products, Inc., 
for WBAY; Green Bay, Wis., and Bal- 
entine Packing Co. for numerous sta- 
tions throughout South Carolina. Ar- 
mour and Company will sponsor the 
program in numerous southwestern 
cities, including Little Rock, Fort 
Smith, Wichita Falls, Amarillo, Tulsa, 
Dallas and Fort Worth. 


USDA Will Buy Smoked 
Pork Shoulder Picnics 


The Production and Marketing Ad- 
ministration, USDA, announced Friday 
that a substantial quantity of smoked 
pork shoulder picnics will be purchased 
for distribution to schools under the 
National School Lunch Program. Offers 
must be submitted by 12 noon, EST 
November 28, and will be accepted not 
later than 11:59 p.m., EST, November 
30. The smoked picnics must be in the 
4- to 6-lb. or 6- to 8-lb. ranges. Pur- 
chases will be made f.o.b. contractors’ 
plant or warehouse. Delivery period 
will be from January 1 to February 28, 
1951. Offers are to show a shipping 
schedule indicating quantities to be de- 
livered on the various dates. 
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Prof. Hogg’s LARD POINTERS 

















switch from LARD | | oa 
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to FINE SHORTENING | . 
to INCREASED SALES 


Votator lard processing appa- 





ARD that is deodorized and 
|e stabilized has the high ratus, fully enclosed and under 
smoke point and desirable neutral precise mechanical control, chills 
flavor that American housewives and plasticizes on a continuous 
demand in cooking fats. That's basis. And you get smooth, white, 
why more and more packers are _fine-textured lard-base shortening 
making the lard-to-shortening —_ ready for packaging. 
transition via Votator processing Write today for complete infor: 
apparatus. mation on how Votator process- 
ing apparatus can transform yout 


lard product into better, more 


The Votator Semi -Continuous 
Deodorizer gives you fast, com- 
pletely automatic operation in a salable shortening. 
single, compact unit. And you 


VOTATOR 
Semi- 
continuous 
deodorizer. 


save from 70 to 90 per cent on 
stripping and vacuum steam as 
compared with comparable batch 
deodorizers. 


Developed 
and built 
by the 
producers 
of VOTATOR 
Chilling and 
Plasticizing 
Apparatus. 


obatet 


LARD PROCESSING APPARATUS 


VOTATOR is a trade mark (Reg. U. S. Pat. Off.) 
applying only to products of The Girdler Corporation. 








THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 
Twenty-Two Marietta Bldg., Atlanta, Ga. 
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FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


PRESCO PRODUCTS 


THROUGH THEIR FLAVOR 
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STEAM-JACKETED 
COOKERS — The Hamilton 
Copper and Brass Works, 
Inc., Hamilton, Ohio, an- 
nounces a new line of Mix- 
Cookers. These hemispheri- 
cal jackets are designed to 





carry 90 to 125 lb. working 
pressures. Kettle interiors 
are mirror polished and fin- 
ished with No. 4 fine cir- 
cular satin grind. Ample 
steam space is provided be- 
tween the jacket and the 
large heating surface of 
the kettle bowl and extra 
large steam connections fa- 
cilitate quick distribution 
without loss of original 


boiler force and tempera- 
ture. Jackets extend up the 
bowl to the fullest height 
whether units are two- 
thirds or full jacketed. For 
quicker heating, a cock re- 
leases air pocketed in the 
upper jacket area, permit- 
ting complete coverage by 
steam. These kettles are 
available in capacities from 
30 to 500 gals. 


~ * * 


LOADING RAMP IM.- 
PROVEMENT — The Metz- 
gar Company, Grand Rap- 
ids, Mich., has increased the 
load handling capacity of 
its Save-A-Hoist loading 
conveyor 25 per cent by the 
addition of bridge type un- 
der bracing. The unit is a 
gravity operated ramp de- 
signed to serve as standard 
equipment in trucks han- 
dling medium heavy jobs 
and to reduce the time or 
man power formerly re- 
quired in loading and un- 
loading operations. The 
ramps are available in 
either wheel or roller types. 
They operate on dust-re- 
sisting ball bearings that 
are factory lubricated for 
the life of the unit. 





moldedina 
long, narrow 
paper pan with 
a wire tray for 
support, then 
chilled over- 
night. When 
ready for wrap- 
ping, this large 
loaf is placed on 
a special cutter 
that cuts 10 uni- 
form loaves at 
one time. The 
loaves are the 
size of a one- 


sharpen or replace. 





FORMING MEAT LOAVES IN 1-Lb. UNITS—Two 
simple pieces of equipment are used to produce 10, 
consumer-size meat loaves at one stroke. Product is 





pound print of butter and can be attractively pack- 
aged in cellophane, Pliofilm or other suitable mate- 
rials. The cutter is constructed of aluminum alloy 
castings and stainless steel. 
This loaf molding method is 
called Ten-X-One and was developed by Basic Food 
Materials, Inc., Vermillion, Ohio. As each loaf is of 
uniform size and weight, prepackaging can be readily 
accomplished by hand or use of hand-sealing equip- 
ment. Loaves also can be economically packaged with 
automatic wrapping equipment made available to the 
industry by several manufacturers. Upper portion of 
above photo shows the cutter, lower half the mold. 


Knives are easy to 








— Seattle Publie 
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WORK GLOVE RECONDI- 
TIONING —A new work 
glove reconditioning service 
has been set up on a na- 
tional basis by the U. S. 
Industrial Glove Corp., De- 
troit. This firm claims big 
savings for gloves and pro- 
tective clothing that here- 
tofore has been discarded. 
The service includes com- 
plete renovation, sanitizing 
and packaging of all types 
of worn-out fabric and 
leather gloves and protec- 
tive clothing. Special equip- 
ment and methods have 





been developed to perform 


these operations. Most 
gloves that are thrown 
away can be re-used, it is 
stated. Industrial Glove 
made a_ study involving 
1,000,000 gloves and found 
that salvage averaged 83.9 
per cent. In addition to the 
monetary savings, the firm 
states that in many in- 
stances workers prefer re- 
conditioned gloves to new 
ones because of their pli- 
ability and comfort. 


* + 


PRODUCING DEIONIZED 
WATER —A _ single tank 
deionizer is said to bring 
the cost of high quality 
water within the range of 
those who have found evap- 
orated or distilled water 
prohibitive in cost. Accord- 
ing to the maker, Elgin 
Softener Corp., Elgin, IIL, 
the deionizer turns out wa- 
ter having an electrical re- 
sistance over _ 5,000,000 
ohms, while distilled water 
has from 50,000 to 500,000 
ohms resistance. This, they 
say, indicates the degree to 
which mineral impurities 
are removed. 

An important feature of 
the deionizer is its “double- 
check” manifold arrange- 
ment which guards against 
loss of zeolite during the 


l ibrageveshine operation and 








permits the use of deeper 
zeolite beds for increased 
capacity. Two types of res- 
inous zeolite exchangers 
are used in the deionizer: 
one for positively charged 
ions (cations) and the 
other for negatively 
charged ions (anions). In- 
stead of requiring separate 
exchanger tanks, the two 
exchangers are intermixed 
in a single tank. Simple 
manipulation of a multiport 
valve and supplementary 
controls accomplishes back- 
washing, regeneration, mix- 
ing the zeolites and return 
to service. 


* . * 


BUTCHER BLOCK 
SCRAPER—tThe Steelsharp 
Manufacturing Co., Racine, 
Wis., has introduced a new, 
powered scraper that will 
clean a block in two min- 
utes. A rotating brush, in- 
corporating the same type 
of flat-wire bristle used in 
hand brushes, rapidly re- 
moves the grease -soaked 
top layer of wood and 
creates a smooth finish. The 





15-lb. weight of the cleaner 
is sufficient to do the work 
and the operator merely 
guides the machine across 
the block with one hand. 
Simple and fast operations 
for re-sharpening the bris- 
tles and for removal of the 
brush for cleaning facili- 
tate maintenance. 


* * * 


NEW FLUORESCENT 
LAMPS — DeLuxe Warm- 
tone and DeLuxe Cool white 
fluorescent lamps manufac- 
tured by Sylvania Electric 
Products, Inc., are now 
available in all standard 
wattages and sizes and in 
all Slimline sizes. Tests 
have shown that the De- 
Luxe Warmtone lamp 
brightens reds and yellows, 
adding richness to these 
colors, while it tends to 
deepen the tones of blues 
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and greens. Under the De- 
'Luxe Cool white lamp col- 
ors appear clearer, with 
yellows and reds warmer 
than under the standard 
cool white lamp and greens 
lighter and clearer. 


a % a 


SINGLE-PHASE ELEC- 
TRIC MOTORS — Sterling 
Electric Motors, Inc., Los 
Angeles, has made available 
their Speed-Trol electric 
power drives in the single 
phase capacitor type de- 





sign. The motors are rated 
from % to 3 h.p. and pro- 
vide infinite speed variation 
in practically any given 
range that might be desired. 
They have 18 different 
maximum speeds from 2,000 
r.p.m. down to 52 r.p.m. 
inclusive. Due to positive 
adjustment, any selected 
speed is steady and will 
not vary under fluctuating 
load conditions. The new 
design includes such items 
as fingertip speed control, 
the one piece cast iron 
drip-proof frame, the pat- 
ented “Herringbone” rotor, 
Vinol-acetal insulated wire 
stator windings and stand- 
ard NEMA mounting di- 
mensions. A newly designed 
starting relay that elimin- 
ates the necessity of centrif- 
ugal switches or any ro- 
tating devices such as throw 
out switches, commutators 
or brushes, has been added. 


SEMI - AUTOMATIC 
WRAPPING — For over- 
wrapping bacon and deli- 
catessen items, the Schooler 
Manufacturing Co., Glen- 
dale, Calif., has produced 
several machines of vary- 
ing sizes that wrap and 
heat seal. Semi-automatic, 
these Wrapmasters may be 
furnished with motor or 
foot drive. They use cello- 
phane, wax foil, or similar 
over-wrap material. These 
machines are simply con- 
structed, light weight and 
can be moved readily from 
one location to another 
without leveling or fasten- 
ing. Sealing plates come in 
contact with the package 
only long enough to make 
the proper seal. The heaters 
are thermostatically con- 
trolled. The machines can 
reportedly be adjusted in a 
matter of seconds to wrap 
different size packages; 
however, for standard pack- 
age size a non-adjustable 
machine can be furnished at 
a substantial saving. Speeds 
up to 1,500 packages per 
hour are attained with ba- 
con and luncheon meats. 

a * +” 
NEOPRENE COATED 
WORK GLOVES — Produc- 
tion of three new lines of 
Stanzoil industrial coated 
canvas gloves has been an- 
nounced by The Pioneer 
Rubber Co., Willard, Ohio. 
The black, heavy-duty 
gloves are made with a 
non-slip grip, said to hold 
wet things as if they were 
dry. An inserted thumb de- 
sign moves seam out of 
wear area and the Preflex 
palm design helps prevent 
wear and bunching. Fin- 
gers are curved to provide 
hand comfort and efficiency. 
Glove linings are of full- 
weight, 8-oz. flannel in wrist 
and gauntlet sizes. 
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Choosing Truck Casters and Wheels (NL 55): A caster 
selector bulletin has been published to aid in quickly and 
accurately choosing the right caster for any type of serv- 
ice. This selector is a supplement to a new catalog on 
capacity for any caster; it is a simple matter to use the 
selector tables and choose the right caster for each job.— 
Bond Foundry & Machine Co. 

Smoked Meats Information (NL 54): “How to get the 
Best Smoked Meats” is the title of a 16-page, pocket-size 
booklet. The book is divided into 17 parts and includes 
sections on hanging meats, sawdust, smoking hams, bacon 
and sausage, shrinkage, color, flavor and smoke penetra- 
tion.—Koch Supplies. 

Packinghouse Tools and Supplies (NL62): A new, 84- 
page, 800-photograph catalog furnishes complete coverage 
of the many small items needed in daily packinghouse and 
sausage plant operations. Over 2,000 items are described. 
Current prices are shown in a separately bound booklet, 
p2rmitting the reader to receive a new price list periodically. 
Included are such items as knives, hand tools, trucks, 
brushes, clothing, scales, containers, spices, trackage, grind- 
ers and small plant sausage rendering and slaughtering 
equipment.—The Globe Tool and Supply Co., a Division of 
The Globe Co. 

Packaging With Bakelite and Vinylite (NL 68): How a 
wide range of products have gained in sales appeal through 
use of Bakelite and Vinylite plastics and resins in their 
packaging, is told in a colorful brochure. The book is di- 
vided under the general headings of coatings, molded and 
blown plastics, film and sheeting, sheet materials, foil lami- 
nations and adhesives.—Bakelite Division, Union Carbide 
and Carbon Corp. 

Prepackaging Meat Machine (NL 63): “The future of the 
sausage business is in the bag,” is the provocative title 
which heads a new 8-page brochure on prepackaging of 
luncheon meats. Using large illustrations, blended with 
color, the brochure details operation of an automatic vacuum 
packaging and heat sealing machine called Flex-Vac.— 
Standard Cap & Seal Corp., Flex-Vac Division. 

Continuous Solvent Extraction (NL64): The history, 
application, operation and economics of continuous solvent 
extraction systems is attractively portrayed in a handsome 
new brochure. Portions of the material deal with cooker 
extractors and batch type extractors for meat scrap.—The 
French Oil Machinery Co. 
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HEAD QUART 


White. No. 





Your workers want a comfortable good looking garment. 
that will withstand repeated launderings. Man's coat style that is double 
stitched throughout. Back has adjustable belt and slit for easy leg action 
Convertible collar, roomy pockets. 
Sizes 36 to 54. 


Sanforized 8-oz. white duck. No. |I5000A-X 
Non-sanforized ||-oz. white duck. 
Tan, grey or blue drill. 
Women's Hoover—attractive garment with belt that buttons in back. 
Reversible front reduces laundering costs. Made of 2.85 sanforized suit- 
ing—sizes 30 to 52. 


15784-X 
Blue, beige, green, grey, yellow. No. 15784-1X 


Add 10% to all prices for sizes larger than 46. 


The GLOBE TOOL and SUPPLY Co. 


Frocks* 


You want one 
Specify snap fasteners or buttons— 


$4.70 each 
4.95 each 
4.95 each 


No. 15000-X 
No. 15000B-X 


$3.70 each 
4.10 each 








DIVISION OF 
THE GLOBE COMPANY 
4000 SO-PRINCETON , CHICAGO 9 
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Model 66 


A REVOLUTIONARY NEW MACHINE 
TO REMOVE MEMBRANE ECONOMICALLY 


Now you can remove membrane by machine! 

Yes, the newly-developed Townsend Model 
66 Membrane Removal Machine does a quick, 
neat job of removing the tough membrane from 
such fresh cuts as boned veal legs, veal clods, 
beef clods, beef back strips, beef rounds, shank 
meat and similar cuts. 

With the Model 66, labor costs are reduced 

-yield increased. For example, tests in key 
plants indicate that, although savings in labor 
vary with different cuts, the average saving of 
all cuts combined amounts to around 50 percent 
over the old hand-removal process. On yield, 


the average increase is about 5 percent. Result: 
Greater profits for your operation when you use 
the Model 66. 

No special skill or training is needed to op- 
erate the new Townsend machine. Operators 
of merely average ability soon get top produc- 
tion. The machine is simple and compact in 
design, requiring only 20 in, by 30 in. floor 
space. All parts coming in contact with the 
product are of rust-resistant metal. Removable 
strippers make cleaning easy. Write for com- 
plete information about this new, efficient 
Townsend machine. 


TOWNSEND ENGINEERING COMPANY ¢ 395 EAst SECOND STREET ©¢ Des MOINES 9, IOWA 




















The Townsend Model 66 
Membrane Removal Ma- 
chine is a worthy com- 
panion to the Townsend 
Model 52 Bacon Skinner 
and the Townsend Mod- 
els 27 and 35 Pork-cut 
Skinners, 
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ey 
ig-Mac 
Mack Model A-20 (17,000 Ibs. 
e g.v.w.) offers all of Mack's famed 
low-cost operation to truckers who 
need an economical small truck with 
Big-Mack dependability. 


Yes, here’s a cost-cutting. advantage you've been 
waiting for—Big-Mack quality in popular-size 
trucks. You get it now with Mack’s new Golden 
Anniversary ‘A’ Series trucks...built in the same 
high-quality tradition as their famous forebears... 
ready to handle their jobs with all the economy, 
reliability and longer life which has marked Mack 
performance for half a century. 

Here’s truly modern power—the sensational new 











Magnad yne engine—completely Mack-built in Mack Mack Model A-30 (21,000 Ibs. g.v.w.) pays off 
- ; . in sustained earning power, dependable per- 
factories—a worthy running mate for Mack’s famed formance on the job. Cheaper in the end be- 


Thermodyne engine, renowned among truckmen, cause it lasts longer; boosts profits through 
lower over-all costs. 


the country over. 

Little job or big job—whether you need one 
truck or a fleet—you can depend on a Mack to work 
longer, at lower cost and with Jess absenteeism. 
Let your nearest Mack branch or distributor show 
you how these new Macks will save money on your 
job—day in and day out, year after year. 





NEW 
MACK- BUILT 
MAGNADYNE 
ENGINE 





Mack Model A-40 (24,000 Ibs. g.v.w. to 
40,000 g.c.w.) covers a wide utility range , . 
as truck of tractor~four or six-wheeler. Greater fuel economy...longer engine life...lower 
maintenance costs...sustained high performance. 
You get them all in the great new Magnadyne en- 
gine—a powerplant designed. and built by Mack 
especially for modern hauling needs. 














Built like a Mack... 
Outlasts them all 








TRUCKS 


Mack Trucks, Inc., Empire State Building, New York 1, New York. Factories at Allentown, Pa.; e . ( 
Plainfield, N. J.; Cbng Island City, N. Y. Factory branches and distributors in all principal cities Wi 
for service and parts. In Canada: Mack Trucks of Canada, Ltd. ¢ 
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ADDING 
CHEMICALS 
TO FOODS 











HE Congressional committee which 

is investigating the use of chemicals 

in food products continued its hear- 
ings in Chicago this week. The commit- 
tee, composed of seven members of the 
House of Representatives with James 
J. Delaney as chairman, is studying the 
effect of chemicals and synthetics upon 
the welfare of the nation and the well- 
being of the agricultural economy and 
will make recommendations for legisla- 
tion if it concludes that such action 
would be advisable. 

The committee is concerned primarily 
with the question of toxicity of the so- 
called bread softeners or emulsifiers, 
about which there is a marked differ- 
ence of opinion. It is attempting to 
determine a logical and just procedure 
which should be followed in deciding 
the question. 

Dr. Roy C. Newton, vice president in 
charge of research, Swift & Company, 
who testified before the committee on 
Wednesday, asserted that in his opinion, 
any food processor bears a moral obliga- 
tion not to change the food supply by 
addition of chemicals or by chemical 
processing until he has adequate sci- 
entific studies by competent scientists 
proving the non-poisonous character of 
a. proposed process or addition. He de- 
clared: 

“For reasons indicated previously, it 
would seem to be in the public interest 
to provide in any revisions of the Food 
and Drug Law a clear and decisive 
statement of the requirements necessary 
to secure approval for the use of such 
chemical substances. The wording of 
the law should be such as to protect the 
consuming public first, but also to pro- 
tect the food producer and processor 
against arbitrary rulings of an Admin- 
istrator which may be unscientific and 
unsound from a practical standpoint 
and against the public interest. The law 
should be clear on both points so that 
while it protects the public, it should 
also be clear in its provision to pre- 
vent an arbitrary and unsound ruling 
from impeding progress.” 

The entire subject of chemicals added 
to our foods is probably far more im- 
portant in the health of our nation to- 
day than any of us dream, Dr. Clive M. 
McCay, Cornell university nutritionist, 
told the committee. He suggested a pos- 
sible link between the large number of 
armed forces draft rejections and the 
chemicals added to our foods, as well 
as a relationship between mental dis- 
ease and harmful ingredients in food. 
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“The basic philosophy of nutrition 
specialists is first that no chemical 
should ever be added to a given food- 
stuff unless it has long been tested 
on many species of animals. Long test- 
ing means a period of ten years or more. 
Testing on many animal species needs 
to cover the whole span of life of small 
species such as rats and mice. Many 
species of animals means that monkeys, 
rats, chickens, dogs, guinea pigs and 
finally men should be used in such test- 
ing. 

“Not only should compounds be well 





Ham Slime Avoided With 
Corn Sugar in Cure 


Corn sugar, long employed in meat 
industry curing to obtain better color, 
has also been found beneficial in avoid- 
ing the growth of watery surface 
slime on country-cured hams produced 
in some lowland areas of Tennessee 
and other southeastern states, accord- 
ing to Dr. John O. Mundt (right in 
photo) and Leon Pryor (left), bacteri- 





ologists of the University of Tennessee. 
The cause of discoloration and an un- 
desirable flavor in many country-cured 
hams was found to be a thin watery 
surface slime created by bacteria of 
the genus “Leuconostoc.” 

The University of Georgia depart- 
ment of food technology and several 
other agencies participated with the 
University of Tennessee in the research 
program, all using TVA facilities in 
their ham-curing experiments. Research 
workers found that the little organ- 
isms are particularly fond of the cane 
sugar used for curing. The U-T bac- 
teriologists switched formulas on the 
bacteria, substituting corn sugar for 
cane sugar, with the result that no 
slime was formed. 


18, 1950 


Scientists at Hearings Advise 


“Go Slow and Be Sure” 


tested before use but nutrition never 
sanctions the use of even a compound 
in a foodstuff if the given product can 
be made just as well without it. 

“Bread and baked goods must be 
watched with extreme care by all of us 
because the staff of life plays such an 
important part in the nutrition of most 
of our older people and all of our low 
income group. For this reason we need 
expend great efforts to see that bread 
is baked from high quality ingredients, 
that it has the best possible formulas 
and that it is free from injurious sub- 
stances.” 

A change in law to make the Food 
and Drug Administration an adviser 
and an approving agency to the chemi- 
cal and food industries was suggested 
by Dr. William B. Bradley of the Amer- 
ican Institute of Baking, Chicago. This 
would give the Food and Drug Admin- 
istration as much authority over the 
materials used in foods as it has in the 
matter of drugs. It would necessitate 
adequate testing of new chemicals to 
determine their safety and function be- 
fore their use would be permitted in 
producing or processing of foods. Such 
a law, in his opinion, should also pro- 
vide for the review of evidence of 
safety and function of each of the 
numerous chemicals currently in use. 

Bradley stated that evidence of func- 
tion and a request for permission to use 
a particular chemical in a food should 
come from some group that would rep- 
resent the producer or processor and 
should not come from the chemical 
manufacturer. The processor is in the 
best position to determine whether it 
has usefulness. 

Dr. Bradley asserted that the proper 
use of chemicals in foods is sanctioned 
and encouraged by those interested in 
public health. As an example, he cited 
the enrichment of bread by such mate- 
rials as thiamine, riboflavin, niacin and 
iron compounds, all synthesized by 
chemical manufacturers and incorpor- 
ated in the dough used in commercially 
baked bread. However, he pointed out 
that some chemicals are used with func- 
tions of value only to the food manufac- 
turer and to the chemical industry. Tar- 
taric acid which was offered to the bak- 
ing industry as a sugar extender per- 
formed no function which was not al- 
ready performed by the usual ingredi- 
ents. 

Brief reports were given on research 
conducted by the American Meat In- 

(Continued on page 49.) 
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Weekly Meat Output Holds Steady; 


Leads Year Earlier Total by 11% 


EAT production under federal in- 

spection during the week ended 
November 11 totaled 339,000,000 Ibs., 
according to the U. S. Department of 
Agriculture. There was a small drop 
in slaughter operations with production 
down 1 per cent from the 343,000,000 
Ibs. the preceding week but 11 per 


compared with 115,000 for the preced- 
ing week and 130,000 last year. Out- 
put of inspected veal for the three 
weeks under comparison was 15,100,000, 
15,300,000 and 16,500,000 lbs. 

Hog slaughter of 1,302,000 head was 
2 per cent below the 1,331,000 for the 
preceding week but 8 per cent above 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended November 11, 1950, with comparisons 


Pork Lamb and Total 

Beef Veal (excl. lard) Mutton Meat 

Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

Week Ended 1,000 mil. Ib. 1,000 = mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil, Ib. 
Nov. 11, 1950 ..... 264 139.7 115 15.1 1,302 174.5 213 9.4 338.7 
Nov. 4, 1950 ..... 270 140.1 115 15.3 1,331 177.0 237 10.4 342.8 
Nov. 12, 1949 ..... 236 118.9 130 16.5 1,205 159.8 230 10.2 305.4 


AVERAGE WEIGHTS (LBS.) 


LARD PROD. 


Sheep and Per Total 
Cattle Calves Hog: Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live —— ssed Live Dressed Ibs. Ibs. 
Nov. 11, 1950 ..... 980 529 242 131 236 134 94 44 14.0 43.0 
Nov. 4, 1950 ..... 968 519 246 133 233 133 93 44 13.7 42.6 
Nov. 12, 1949 ..... 964 504 236 127 233 133 94 44 13.7 38.5 











cent above the 305,000,000 lbs. last 
year. 

Cattle slaughter, totaling 264,000 
head, was 2 per cent below the 270,000 
head for the preceding week but was 
12 per cent more than the 236,000 for 
the same week in 1949. Beef produc- 
tion was 140,000,000 lbs., compared 
with 140,000,000 for the preceding 
week and 119,000,000 a year earlier. 

Calf slaughter was 115,000 head, 


the 1,205,000 for the same week a year 
earlier. Production of pork was 174,- 
000,000 lbs., compared with 177,000,000 
for the preceding week and 160,000,000 
last year. Lard production was 43,- 
000,000 lbs., compared with 42,600,000 
in the previous week and 38,500,000 
last year. 

Sheep and lamb slaughter was 213,- 
000 head, compared with 237,000 head 
for the preceding week and 230,000 








PLUS MARGINS OF ALL HOGS GREATLY IMPROVED THIS WEEK 
(Chicago costs and credits, first three days of week.) 

The packers’ position looked good This test is computed for illustrative 
this week as the hog cutting test again purposes only. Each packer should 
revealed all plus margins. The hog figure his own test, using actual costs, 
costs lowered from a week earlier credits, yields and realizations. The 
while the value of pork remained fairly values reported here are based on avail- 
steady. Heavyweight hogs improved able Chicago market figures for the 
53 points; mediums and lights 43c. first three days of the week. 

——180-220 Ibs. 












































——7220-240 lbs.—— ——240-270 lbs. —— 
Value Value Value 
Pet. Price per percwt. Pct. Price per percwt. Pct. Price per per cwt. 
live per ewt. fin. live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 42.9 $5.41 §$ 7.78 12.6 41.1 $5.18 $ 7. - 12.9 40.3 $65.21 $ 7.29 
a wee -- 5. 28.1 1.58 2.28 5.5 26.0 1.43 5.3 25.9 1.37 1.92 
Boston butts . 34.0 1.44 2.07 4.1 33.3 1.37 1 rt 4.1 33.6 1.38 1.92 
Loins (blade in) ..10.1 35.3 3.58 5.15 9.8 35.3 3.46 4.91 9.6 36.9 3.54 4.94 
Lean cuts $12.01 $17.28 oes oes $11.44 $16.11 coo «cee $11.50 $16.07 
Bellies, 8. P. 3.06 4.43 9.5 26.5 2.52 3.58 3.9 21.9 -85 1.20 
Bellies, D. 8. ase eee 2.1 24.5 51 -73 8.6 24.5 2.11 2.94 
Fat backs .. soe eee ees ‘a o0 3.2 13.0 42 .59 46 14.9 .68 95 
Plates and jowls -. 2.9 14.0 40 59 3.0 14.0 42 .59 3.4 14.0 .48 67 
WOW BOGE cccccscce 2.3 13.3 31 -42 2.2 13.3 -29 41 2.2 13.3 -29 42 
P. 8. lard, rend. wt.13.9 14.2 1.97 2.82 12.38 14.2 1.75 2.46 10.4 14.2 1.48 2.07 
Fat cuts & lard. ... ... $5.74 $ 8.26 onc Dee OC wa veo SOO 2a 
Spareribs ......... 1.6 33.8 4 .78 1.6 29.3 47 67 1.6 2 .83 45 
Regular trimmings 3.3 18.0 59 .85 3.1 18.0 56 .76 2.9 18.0 52 .74 
Feet, tails, etc. ... 2.0 9.3 19 -27 2.0 9.3 19 .26 2.0 19 .26 
Ce eee eee 1.00 1.44 Sie wie 1.00 1.41 onde 1.00 1.40 
Total yield & value 69.5 -.» $20.07 $28.88 arr $19.57 57 $27.57 71.5 «+ $19.44 "$27.15 
Per Per Per 
ewt. ewt. ewt 
alive alive alive 
Gee GB GOD cccccccececsce:s $18.20 $18.02 $17.91 
Condemnation loss .......... 09 Per cwt. 09 Per cwt. 09 Per ewt. 
Handling and overhead ..... 1.03 fin. .90 fin. 81 fin 
—— yield ——_— yield —-- yield 
TOTAL COST PER CWT... .$19.32 $27.81 $19.01 $26.77 $18.81 $26.31 
TOTAL VALUE ...........- 20.07 28.88 19.57 27.57 19.44 27.15 
Cutting margin ........... +$.75 +$1.07 +$.56 +$.80 +$.63 +$.84 
Margin last week ......... + .32 + .57 + .13 + .18 + .10 + .14 








last year. Production of lamb and mut- 
ton for the three weeks amounted to 
9,400,000, 10,400,000 and 10,200,000 Ibs., 
respectively. 


AMI PROVISION STOCKS 
The eight and one-half month decline 
in pork holdings of packers reporting 
to the American Meat Institute, which 
had resulted in 312,200,000 lbs. of meat 
used from inventories during the Feb- 
ruary 11 to October 30 period, was 
halted during the first half of Novem- 
ber. Stocks were increased by 16,000,- 
000 Ibs. during the first two weeks of 
November, and the 177,100,000 lbs. held 
on November 11 were 5,100,000 Ibs. 
larger than a year earlier and 10,700,- 
000 Ibs. above the 1947-49 average. 
Unlike the trend in pork holdings, 
lard and rendered pork fat inventories 
were reduced during the first part of 
November, declining from 52,100,000 
Ibs. on October 28 to 49,700,000 Ibs. 
Although 15,400,000 Ibs. larger than a 
year earlier, curent stocks were 5,700,- 
000 lbs. below the three-year average. 
Provision stocks as of November 11, 
1950, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting 
are not always the same from period 
to period (although comparisons are 
always made between identical groups), 
the table shows November 11 stocks as 
percentages of the holdings two weeks 
earlier, last year and the 1947-49 av- 
erage for the comparable date. 
Nov. 11 stocks as 


Percentages of 
Inventories on 


Oct. Nov. 
28, 12, 1947-49 
1950 1949 av. 
BELLIIES 
Py scteniesteceee 85 90 126 
Cured, 3. P. and D. C. ..... 103 95 98 
Frozen- for-cure, D. 8. ..... 50 ae 60 
Frozen-for-cure, 8.P. & D.C..159 200 219 
TT 102 108 
HAMS 
Cured, 8. P. regular ...... 80 98 80 
Cured, S. P. skinned ...... 114 112 101 
Frozen-for-cure, regular ...100 no 33 
Frozen-for-cure, skinned ...136 9 124 
BORE BRM .cccescccsecs 117 107 104 
PICNICS 
UO SS AR ee 116 89 88 
Frozen-for-cure§ .........+. 171 81 116 
_ Ff "Aare 129 86 95 
FAT BACKS, D. 8S. CURED. .106 112 100 


OTHER CURED & FROZEN 
Cee, Be B. ce wwccees . 
Carag, B. Be seccces vee 87 91 





Frozen-for-cure, 200 se 
Frozen-for-cure, 103 184 
BOOMs COREE occcsccccccces 97 109 
BARRELED PORK .......... 112 100 112 


TOT. D. 8S. CURED ITEMS... 93 100 112 
TOT. FROZ. FoR Dd. 8. CURE 70 350 140 


TOT. 8. P. & D. C, CURED. .107 a9 97 
TOT. 8S. P. & D. c: FROZEN .148 119 155 
TOTAL CURED & FROZEN 

FOR-CURE .....-sseeseeeee 110 102 106 


FRESH FROZEN 
Loins, shoulders, butts and 





spareribs 108 127 104 

All other .. 2 101 116 
Total 111 110 
TOT. ALL PORK MEATS 103 106 
RENDERED PORK FAT ....125 119 104 
EB cc ccncscccocesevccoses 94 147 89 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail from 
Chicago, week ended November 11: 


Week Previous Cor. Week 
Nov. 11 week 1949 
oe a. 
pounds ....... 12,167,000 19,764,000 15,768,000 
Fresh meats, 
Sgeueves 20,080,000 25,145,000 23,107,000 
Lard, _ AO ..- 2,659,000 2,839,000 5,893,000 
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WRAPS PRODUCTS OF 
ALL TYPES AND SHAPES. 


Continuous feed wrapping seals flavor- 
freshness in...Keeps Moisture in or out! 





bi 10 l2O und. 
PER MINUTES 





Bacon and Table-Ready meats reach a new high in 
packaging production with the revolutionary Campbell 
Wrapper. It more than doubles the speed of most 


machines and saves time, labor and money with fewer . sailed 
operators — less materials. “Float” wrapping with 
longitudinal heat or glue sealing and ends flared, crimped 
or folded guarantees product protection equal to the 
wrapper itself. Uses all types of packaging materials = RR Were Se 


and accurately registers printed names and designs. 


Available in Straight, L, or any Custom type feed HUDSON-SHARP MACHINE CO. - GREEN BAY, WIS 


required. Write for complete information and brochure. Manifirclarur 


| _ More and more meat packers 
are using Clintose’ because... 


a ¥ Clintose Enhances Flavor 
¥ Clintose Preserves Color 





@ CLINTOSE insures the fixation of the 


desired red meat pigments, thus develop- SAUSAGE + BOLOGNA 
ing an appetizing natural color in various WIENERS - PRESSED MEATS 
sausage items, wieners, hams, and other LUNCHEON MEATS 
processed pork products. LIQUID SUGAR PICKLE 

| Ask a Clinton salesman! Get his advice * 








on the profitable uses of CLINTOSE. 


{ *CLINTOSE is refined dextrose, a registered 
trademark by Clinton Industries, Inc. 


Climton oodls Ine. 


CLINTON, IOWA 
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Binks cooling towers 
pay for themselves... 


---in lower operating costs 
oeein increased efficiency 


A typical Binks Type “K” 
heavy duty induced draft steel-cased cooling tower. 


From their special rigid steel frames to their 
exclusive clog-proof Rotojet nozzles, Binks 
cooling towers are designed to give you the 
ultimate in cooling efficiency at lower costs. 
A Binks cooling tower virtually eliminates 
cooling water bills, Nozzle sizes, nozzle spac- 
ing and fan capacities are co-ordinated to 
provide the correct air-to-water ratio for opti- 
mum cooling. 


® Available spray-filled or deck-filled 

® Shop fabricated for fast, easy installation 
© Built to give years of trouble-free service 
@ Designed by experts in water cooling 





The clog-proof Rotojet nozzles 
used exclusively in Binks 
towers are designed on the 
off-center inlet, whirl chamber 
principle. They assure maximum 

fluid break-up ... maximum heat dispersal. 


Binks engineers will be glad to help you with the 
design or selection of cooling equipment suited to 
your particular needs. No obligation. 


Send today for— 
Bulletin 36—on Type 
2K spray-filled cooling 
towers (150 to 645 G.P.M.) 
Bulletin 37 —on Type 
2K-W deck-filled cooling 
towers (150 to 495 G.P.M.) 
Bulletin 39—on Heavy 
duty Type "K" cooling 
towers (1000 to 3000 G.P.M.} 





There is a Binks tower for every cooling job 





3122-38 CARROLL AVE., CHICAGO 12, ILLINOIS 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 








| by 11,595,000 Ibs. 





October 31 Meat Stocks Exceed 
Year Ago and Average Holdings 


HERE was a net out-of-storage 

movement of about 1,000,000 lbs. of 
meat from inventories during October, 
but meat and meat product holdings of 
405,000,000 lbs. on October 31 exceeded 
holdings a year earlier and average 
holdings for the date, according to the 
U. S. Department of Agriculture. The 
net decline in holdings during October 


declined slightly more than 1,000,000 
Ibs. during October. Canned meat stocks 
were about 6,000,000 lbs. above year 
earlier and average holdings, while 
there was more sausage held than a 
year earlier but 1,637,000 lbs. less than 
average. 

There was a decrease of 6,792,000 Ibs. 
in lard and rendered pork fat holdings 














U. S. COLD STORAGE STOCKS ON OCTOBER 31 

Oct. 31 

Oct. 31° Oct. 31 Sept. 30 5-yr. av 

1950 1949 1950 1945-49 

pounds pounds pounds pounds 
DOSE, DURE... nwcanascccevecsecsieocscces 83,064,000 60,909 ,000 71,105,000 88,889,000 
Beef, in cure, cured & smoked ... 11,718,000 8,812,000 10,051,000 10,189,000 
BONE BOE cc kSsdscccccivvccces 94,782,000 69,721,000 81,156,000 99,078,000 
Py ME dcccace ccsseercrssccesesess 71,633,000 58,048,000 82,272,000 57,685,000 
Pork, dry salt in eure, cured ........... 9,837,000 18,384,000 31,955,000 14,995,000 
Pork, all other in cure, cured & smoked. .129,812,000 133,255,000 126,317,000 109,673,000 
OEE (68 SaE Hic Hacccstescéacevcens 221,282,000 209 ,687 ,000 240,544,000 182,353,000 
LOM ORG MMtteM 2200. cccccesccces 7,845,000 8,222,000 6,486,000 12,016,000 
WEEE, BEAEEp Ase baWboccocesesdsccareecens 9,174,000 9,042,000 8,329,000 9,139,000 
All edible offal, frozen and cured ...... 38,761,000 47,642,000 38,157,000 37,265,000 
Canned meats and meat products ...... 22,239,000 16,154,000 23,409,000 16,938,000 
Sausage room products .........+e.ss00. 11,150,000 9,940,000 12,199,000 12,787,000 
DEY ROUsheaeENOONs © 0cccbectvoecictsscés 49,769,000 36,496,000 56,174,000 53,508,000 
EN SE ccwccnccsvvcccasoene 1,680,000 1,824,000 2,067,000 2,034,000 
NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Not included in above figures are the following government-held 
stocks in cold storage outside of processors’ hands as of October 31: Lard and rendered pork 
fat, 531,000 Ibs. September 30 government-held stocks of these items were revised to 549,000 Ibs. 








was due mainly to the use of 19,262,000 
lbs. of pork from inventories during 
that period since stocks of other meat 
items either were increased or else only 
a small amount was moved out of stor- 
age. 

Pork inventories were 221,282,000 lbs. 
at the end of October, and although this 
amount was smaller than a month 
earlier, it exceeded year earlier stocks 
and the five-year 


| average for the date by 38,929,000 lbs. 








The out-of-storage movement of 19,- 
262,000 lbs. compares with an increase 
of 5,009,000 lbs. in October a year 
earlier, and the average decline of 
6,916,000 lbs. 

The 13,626,000-lb. increase in beef 
stocks during October was twice as 
large as the amount added to stocks a 
year earlier and compares with the 
average change of a 78,000-lb. increase. 
Although current stocks were 25,061,000 
lbs. greater than on October 31, 1949, 
they were 4,296,000 lbs. below the five- 
year average. 

Lamb and mutton stocks of 7,845,000 
Ibs. were 1,359,000 lbs. larger than a 
month earlier, but 377,000 lbs. less than 
stocks a year earlier and 4,171,000 lbs. 
below average. During October of 1949, 
stocks of lamb and mutton were in- 
creased by 954,000 lbs. while the aver- 
age change for October was an in- 
crease of 3,534,000 Ibs. 

The net change for meat items other 
than pork, beef and lamb and mutton 
was a decrease of 770,000 lbs. from a 
month earlier. Both veal and edible offal 
stocks were slightly larger than a month 
earlier and about the same as year 
earlier and average holdings. Inventor- 
ies of canned meat and sausage each 
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during October, compared with a decline 
of 10,448,000 Ibs. a year earlier and the 
average decline of 16,449,000 lbs. Cur- 
rent stocks were 13,129,000 lbs. larger 
than a year earlier but 4,093,000 lbs. be- 
low average. 


CHICAGO PROVISION STOCKS 


The amount of lard used from in- 
ventories at Chicago during the first 
two weeks of November dropped to 
1,461,161 lbs., reducing stocks to 22,993,- 
978 lbs. This amount was 8,591,797 Ibs. 
larger, however, than lard holdings re- 
ported on the same date last year. 





Nov. 15, Oct. 31, Nov. 15, 
"50, Ibs. "50, Ibs. *49, lbs. 
P. 8S. lard (a)... 3,545,733 3,913,797 5,297,104 
P. S. lard (b)...13,805,500 14,790,175 6,741,500 
Dry rendered 
8 eae 122,000 123,000 42,701 
Dry rendered 
i Se cccws . ..,. eo 
Other lard ..... 3,983,167 2,320,876 
TOTAL LARD ..22, 24,455,139 14,402,181 
D. 8S. el. bellies 
(contract) wi 37,500 18,000 
D. 8S. cl. bellies 
SD. Dares 663 1,891,469 2,153,592 1,246,870 
TOTAL D. 8. CL. 
BELLIES . 1,928,969 2,153,592 1,264,870 
D. G. ei Bellhes.. nine. acess . wewane 
(a) Made since October 1, 1950. (b) Made 


previous to October 1, 1950. 


FOOD BONUS FOR BRITONS 

Four more ounces of cooking fat and 
perhaps a bonus of bacon or, better 
still, an increase in the present ration, 
are part of the Christmas bonus of an 
extra allowance of a few rationed foods 
which will be granted Britons during 
Christmas week. Disappointment was 
expressed that there was no extra al- 
lowance of meat, especially in view of 
the present shortage and high prices of 
turkeys, but present stocks made a 
meat bonus impossible. 












































FROZEN MEAT SLICER 





SLICE 3000 LBS. OF FROZEN MEAT PER 
HOUR WITH THE NEW “ACE™ FROZEN 
MEAT SLICER. CUT LABOR COSTS AND 
ELIMINATE SHRINKAGE. 


Write for Complete Information 


E. G. JAMES CO. 


316 S. LA SALLE ST. ¢« CHICAGO 4, ILL. 
Telephone: HArrison 7-9062 








An]Education... 
for One Dollar! 


Regardless of your position, you'll benefit from read- 
ing the word-for-word reports of the outstanding au- 
thorities who addressed the AMI meetings during the 
Chicago Convention. 


Sales and advertising, livestock, procurement, hog 
grading, pre-packaging, accounting, operation, research, 
curing, rendering——plus the regular Provisioner fea- 
tures—make the AMI Convention issue one that you'll 
want to read and keep. 

To get your copy of this 294 page issue, fill out the 
coupon—attach a dollar bill and mail it today. We'll 
pay postage. 


THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 


Gentlemen: 
Attached hereto find dollars. Please send 
me copies of the 1950 AMI Convention issue 


of The National Provisioner. 


NAME (Please print) 
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Fill your artificial 
sausage casings “to 
the hilt”. You can 
by using 


| 
CLOSURES -— LOOPS! 


Add extra poundage in jeach casing. Fill the 
wasted casing space needed when top ties are 
made with string. 


Extra poundage means greater sausage sales— 


more profits because casing costs are reduced. 


BE CONVINCED — Send us 25 of your 
artificial casings. We will apply Fastie Closures 


and Loops and return the casings for you fo fill. 


SEE FOR YOURSELF THE EXTRA 
STUFFING EACH CASING WILL 
HOLD—UP TO 1% POUNDS FOR 
EACH 8 POUND SAUSAGE 






That's 1500 extra pounds of sausage sales for 


every 1000 sausages—and more profit. 
S 


\ 


*% Pat. U.S. and Canada 


s 


{¥ 
orcules, FASTENERS, INC. 


1140-1146 EAST JERSEY ST. ELIZABETH 4, N. J. 


The Griffith Laboratories 
(Mexico, S. A., West Indies, Distributor) 
C. A. Pemberton & Co. (Toronto) Birkenwald, Inc. (Seattle, Wash.) 
(Canadian Distributor) (Northwestern Distributor) 
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TKolay INSULATED STEEL 
Smokehouse Doors 





for Finer Products 
at Lower Costs 


Custom made for smokehouses 
using either trucks or tracking. 


@ Welded Steel Construction 


@ Aircell Asbestos Insulati 








© Heavy Ball-Bearing Hinges 
@ 3-Point Sure-Tight Latches 


lea, 


Maintain more uniform smoke- 
house temperature at lower cost. 
Doors are shipped already 
mounted in heavy steel frames, 
ready to place in masonry open- 
ing. 


Insulation keeps workroom 


tad RRS SAILS 





Write for price, giving more comfortable, too. 

size of masonry opening. 

teva Teme rca we KOCH SUPPLIES 
state distance from floor 





to top of rail. 20th BMcGEE © KANSAS CITY 8, MO. 








See Classified Page for 
Barliant's “best buys" of 
used, rebuilt and new equip- 
ment for the Packer, Ren- 
derer and Sausagemaker... 
everything from trolleys to 
complete plants! 


BARLIANT’S 
WEEKLY 
SPECIALS 





BARLIANT & CO. 


We specialize in packing plant liquidations. Watch for notices of liquidation sales. 

















“RELIABLE” 


CORKBOARD 


STEAM-BAKED 


@ 30 years’ serving the Packers! 


@ Prompt shipments from New York 
or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 
@ Your inquiries invited! 


LUSE-STEVENSON CO. 


871 BLACKHAWK STREET ¢« CHICAGO 22, ILLINOIS 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.l. prices) 
Nov. 15, 1950 
Native steers— per Ib. 

Choice, ne ovendious 49 

Good, 500/700 ......... 48 @49% 

Good, 700/00 sctvcnae® 454% @48 
Commercial 

cows, 500/800 ......... 37% @38% 
Can. & Cut. cows, 

north, 350/up ......... 37% 
Bologna bulls, 600/up .... 42% 

STEER BEEF CUTS 
/800 Ib. 
(Le.l. prices) 
Choice: 

Hinds and ribs ........ 58 @63 

Hindquarters ..........54 59 

Rounds. senees edna 56 

Loins, trimmed ........ 78 @8&2 

Loins and ribs (sets)...73 @T77 

DURGGUREIOED 2c icces cece 43 @46 

DE acdcecnesbohnehtcid 46 @47 

Chucks, square cut..... 46 @5l 

MD. sendessscachect ead 63 @65 

Briskets ) 

Navels .... 

Good: 

Hinds and ribs ........58 @60 

Hindquarters , 

rere 

Loins, trimmed ........ 732 @76 

Loins and ribs (sets)...68 @71 

Forequarters ........... 42 @46 

SE cackdectcathvns énen 4 @47 

cee, square cut --46 @5l1 

DE pxégnnctovteecen uk’ 58 @61 

Briskets cavesaena 38 @40 

PEED sccccccevedccones 25 28 
PURGES ccccccccceccceseces 2 p29 
Pe ccnceodhuaoed 22 @24 
Fore Ghaaks ..ccccscccces 29 82 
Bull tenderloins, 5/up....99 1.01 
Cow tenderloins, 5/up....99 1.01 

— PRODUCTS 
Le.L. prices) 
Tongues, mm. 1, 3/up, 

fresh or frozen ......... @xu 
Tongues, No. 2, 3/up, 

fresh or frozen ........ 26 @27% 
BEBE cc cccccccccccccce - 7 @T™ 
Dt phn edhnnepurw eke 2814 @29 
Livers, selected ......... @58 
LAvers, regular .....ccscee 42% 
Pripe, scalded .......s0. 9 @ 9% 
Se, GD “es coceeceves ll @12% 
Ba, BORE ncccccscvecse 15 
Lips, unscalded ..........13 @14 
Lungs 
Melts .. 9 
Udders 8% 

BEEF HAM SETS 
(Le.l. prices) 
Knuckles, 6 lbs. up, 

BOMCISS 2. ccscccccccccs 58% 
Insides, 12 Ibs. up . 58% 
Outsides, 8 Ibs. up .......55 @55% 

FANCY MEATS 
(Le. prices) 
Beef tongues, corned ....31 @36 
Veal breads, under 6 oz. 72 

OO Be GR. cc ccccctseces 74 

ak ME Gece wes ocined 83 
Calf tongues ............. 24 @26 
oS SS rae 77 
Ox tails. under % Ib. .... 24 

BOF TH Ta seccvvccccce 24% 

WHOLESALE SMOKED 
MEATS 
(Le.L. prices) 
Hams, skinned, 14/16 Ibs., 

SEE «cc cesscesantens % @50 
Hams, skinned, 14/16 

ready-to-eat, wrapped. ; "50% @53 
Hams, skinned, 16/18 

ME «ccovsecencased @52 
Hams, skinned, 16/18 oe 

ready-to-eat, wrapped.. @56 
Bacon, fancy trimmed, 

brisket off, 8/10 ibs., 

wrapped dt véueoncaewd 40 @44 
Bacon, fancy, square cut, 

seedless, vee Ibs., 

CEE g.9t05 6n0cbi,0054 40 @42 
Bacon, No. 1 " gliced, 1-Ib., 

open-faced layers ...... 4 @50% 

CALF & VEAL—HIDE OFF 

roass 
fl.c.l. prices) 
Choice, 80/150 eoeee Dl @53 
Choice, under 200 ‘Tbs weee 
Good, 80/150 ..........+. 49 @51 
Good, under 200 Ibs. ..... 46 @48 
Commercial, 80/150 ..... 44 @47 
Commercial, under 200 lbs.43 @45 
Utility, all weights ...... 387 @42 
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CARCASS LAMBS 











(Le.l. prices) 
Choice, 30/50 ............ 53 @55 
SOU, GED cc secscicccess 51 @54 
Commercial, all weights..49 @52 
CARCASS MUTTON 
= prices) 
Good, 70/down .......... 30 @31 
Commercial, "70/down -.--29 @30 
Utility, 70/down ......... 28 @29 
FRESH PORK AND 
PORK PRODUCTS 
(Le.l. prices) 
Hams, skinned, 10/16 Ibs..41 @45 
Pork loins, ~ aod 
Wailer Be TG. .kccce. @36% 
Pork loins, beneices - @59 
Shoulders, skinned, bone in, 
mw ee 31 
icnics, 4/6 Ibs. 4 @28 
Picnics, 6/8 Ibs 2ee8 
Boston butts, 4/ @35% 
a @85 
Nec nes 9% 9 
Livers *@so™ 
Brains, 10 1 13 @l14 
Ears @1l% 
Snouts, lean in 14 @14% 


Feet, front 


SAUSAGE MATERIALS— 
FRESH 


(Le.1. prices) 
Posk Qe. GOR. scccceces 20 
Pork trim., guar 

BOM WOR ccscsescccvcse 21 
Pork trim., spec. 

Gee ME wo tcansscaccss 42 43 
Pors trim... ex. 95% leans 45n 
Pork cheek meat, trmd....38 @38% 
Pork tongues, c.t., bone in. 26% @27' 
Bull meat, boneless ...... % 
Bon'ls cow meat, f.c., C.C.494%4,@50 
Cow, chucks, boneless ....52 52% 
Beef trimmings, 85-90%.. 46 
Beef head meut ......... 7 @37% 
Reef cheek meat, trmd...37 @87% 
Shank meat ..........06+ 54 
Veal trimmings, bon’ls...47 @48 


SAUSAGE CASINGS 
(F. 0. B. Ohicage) 
(Le.l. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
ae TaN rounds, 1% to 


capessdtévesoes @s80 

Domestic = over 1% 

Ms SOD GEE cccccces 1.00@1.10 
Export sounds, wide, over 

BWp BBs ccescsccsscccce 1.55@1.65 
Export rounds, anedium, 

1% to 1% ..ceeceees 1.10@1.15 
Export rounds, narrow, 

im. under .........- 1.30@1.40 
No. 1 weasands, 24 in. upl0 14 
No. 1 weasands, 22 in. up 5 8 
No. 2 by ogeseeee ™ 
Middles, sewing, 1% @ 

BU, cosccccosscesses 1.20@1.55 
Middles, select, wide, 
Z@Z% Im. ..cccccccces 1.45@1.60 
Middles, select, extra, 
2% @2% im. .....--e0e 1.80@2.00 
Middles, select, extra, 
% in. & up ....-.+s- 2.40@2.75 


Beef bungs, export No. 1.134 38 


Beef bungs, domestic.....22 24 
ae” ag —_ bladders, 
12- iS Py w wide, flat ....22 @25 
10-12 in. wide, flat .... 16 
8-10 in. wide, flat...... 5 @7 
Pork casings: 
Extra narrow, 29 mm. & 
Ge sesevencceceeasnas 3.85@4.10 
Narrow, mediums, 29@32 
cece ccccoveccece 3.90@4.10 


Medium, 32@35 mm. -3.10@3.25 
Spe. medium, 35@38 mm.2 2 -50@2.60 









Wide, 38@43 mm. .. -2.25@2.40 
Export bungs, 34 in. cut. 29 @32 

Large prime bungs 

34 in. cut .. 19 @21 
Medium — bu 
34 in. cut ...... ..13 @15 
Small sien bungs .... 9 e12 
Middles, per set, cap off.55 79 
DRY SAUSAGE 
(Le.L. prices) 

Cervelat, ch. hog canes. oe @97 
TREPURGEP oc ccoscces est 
Farmer "80 81 
Holsteiner 80 @81 
B. C. Salami Secseees 85 @ss 
B. C. Salami, new con... 55 
Genoa style salami, ch....90 be 
PORPSTOME cc ccccccecces 82 
Mortadella. new condition 58 
Italian style hams 73 





Cappicola (cooked) 




















PARTLOW Dial Thermometers 


Maximum Temperature 1000 Deg. Fahrenheit 550 Deg. Centigrade 


Partlow Dial Thermometers are 
made in two models, Model P 
with 8” round dial and Model 
WP with 5” segment dial. 


FEATURES 


These Dial Thermometers contain 
the widely recognized features 
inherent in all Partlow Controlling 
and Heat Indicating Instruments. 
They use the well-known Partlow 
Mercury Actuated Flexible Ele- 
ment that is made of steel, and 
will withstand bending in any 
shape to facilitate placing the 
mercury bulb in the most advan- 
tageous place. There is NO 
LOST MOTION, it is POSITIVE, 
POWERFUL and ACCURATE, be- 
cause it contains mercury sealed 
by a specially constructed dia- 
phragm. 

All Elements are interchangeable 
so that in case of accident or mis- 
use, they can be repaired or re- 
placed without sending the entire 
instrument back to the Factory. 








MODEL P 





MODEL WP 


Available in various temperature ranges from 0° F. to 1000° F. 


T H E Pp A R T L @] WwW Cc (@) * 4 Pp @] R A T | (@) N For detailed information and prices write for 
3 CAMPION ROAD ¢ NEW HARTFORD, N. Y. Bulletin 600-A. 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Timers 


NEW YORK pereatt 
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TRAMRAIL CO. INC. | 





STAINLESS STEEL 


Offers 
DR 
COMPLETE SY! SYSTEMS | | Souittece o*mm 


Model No. 30 . . . 30 Gal. Capacity 








Either Fabricated or Erected Model Ne. 55 . . . 55 Gal. Capacity 
Ruggedly Constructed 
for MEAT HANDLING in the For Lifetime Wear 
PACKINGHOUSE Too ‘DRUMS are rug. oe 
PROVISION PLANT + onan ed for life me service o 6 gauge Stainless Steel. 
WHOLESALE MEAT PLANT apialsones tsbor, Sep-shaspapeadiodommncieicaeiaen beet 
closed all around. Foot rings are made of heavy steel and are closed 
RETAIL MARKET all around leaving no crevices where dirt might accumulate. Foot 
CANNING PLANT ring takes the abuse of service (bottom of drum does not rest on the 


floor) and eases the rolling of heavily-laden drum. 


SPECIFICATIONS 


LOCKER PLANT 











— MODEL No. 30 MODEL No. 55 

4 FOR INFORMATION Ye aaa Sentai, Set ie Raut Statnton Stoo. 

WRITE OR PHONE Overall height=a¥. Gvereli pelgheeee. 
4 COVERS A 
+ te és. Stainless Steel covers can be ty 22. can be 
NEW YORK TRAMRAIL CO. Inc. | “""™* i Set 

c ° co DEALER'S INQUIRIES INVITED 

° Melrose 5-1686 THE STANDARD CASING CO., Inc. 
345-349 Rider Avenue + New York 51, N. Y. 121 Spring Street . New York 12, N. Y. 
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EXTRA FINE QUALITY 
JUST ISN'T ENOUGH 


Quality in Well Water Systems or 
Vertical Turbine Pumps cannot be desig- 
nated as the one and only element that 
makes them worthwhile. To quality, so 
Layne has long known, there must be 
added a lot of very skillful designing, 
extra precision in building, plus the over- 
all know-how that can only come from 
years and years of world-wide experi- 
ence. The result of such a combination 
is something that lasts, gives satisfaction 
and credit to the name of Layne. 

Layne is primarily interested in selling a constant, de- 
pendable and economical water supply. To do this success- 
fully, Layne has long been the producer of the finest water 
supply equipment the world has ever known. 

It is such a service and such fine equipment that you buy 
when you become the owner of Layne Well Water Systems 
and Layne Vertical Turbine Pumps. They are more widely 
used than any other make in the entire world—a wonderful 
tribute to their excellence. 

For catalogs and further information, address 


LAYNE & BOWLER, INC. 
General Offices, Memphis 8, Tenn. 








WELL WATER SYSTEMS 


VERTICAL WOM, PUMPS. 


ASSOCIATED COMPANIES: Layne- Arkansas Co. 
Norfolk, Va. * , . Tenn 
Ind. * Layne-Louisiana Co., Lake Charlies. La. 
w York Co., New York City * 
, Columbus, 

Texas Co., aan. 


Stuttgart, Ark. * Layne-Atlantic Co. 
* Layne-Northern Co. 
* Louisiana Well Co., 
Layne-Northwest Co., Milwaukee, Wis. * Layne- 
Ohio * Layne-Pacific. Inc., Seattle, Washington * The Layne- 
Houston, Texas * Layne- “Western Co., Kansas City, Mo. * Layne- 

Minn. * coe bagge ag Water Corporation, Pittsburgh, _ 

Ltd., Lon Ont. Layne-Hispano Americana, S 

* Shaner Fliter Genoa Ames, lowa 


Mishawaka, 
Monroe, La. * 





Co is, 
* International Water r Supply. 
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OOMESTIC SAUSAGE 
(Le. prices) 

Pork sausage, a | casings.44 48 

Pork sausage, bulk -e 42 


Frankfurters, sheep cas...53 56% 
Frankfurters, hog cas. 54 
Frankfurters, skinless 148 @50 
COLE 

Bologna, artificial cas. PY @46 
Smoked liver, hog bungs.. 

New Eng. lunch. speciaity.65 Swe 
Minced luncheon spec., ch 4 
Tongue and blood ........ 

flood sausage ........... 

DT vdetnembedsetites ase o% 
Polish sausage, fresh ....51 @53 
Polish sausage, smoked ..4914@54 


SPICES 





SEEDS =. anes 
(Le.L 


Ground 
Whole for Saus. 





Caraway seed .... 24 29 
Cominos seed 9914 39%, 
Mustard ° 21 ee 
Yel. Am 17 
Marjoram, Chilea as - 
Oregano ........... 27 32 
Coriander, Morocco, 

Natural No. 1. 36 41 
Marjoram, French. 61 67 
Sage Dalmation 

BG SD éseudraccese 1.46 1.58 


CURING MATERIALS 


Nitrite of soda, in 425-Ib. 
bbis., del., or f.0.b. Chg 0.....$ 9.39 
Saltpeter, n. ton, f.0.b. Bes 








500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-600 Ibs. 
Utility: 
350-600 Ibs. 





cchosaeee 45.00@47.00 


Sbesebses 40.00@ 43.00 


COW 
Commercial, all wts 37.00@39.00 
Cutter, all wts. ...... 36.00@37.00 
FRESH CALF: (Skin-Off) 
Good: 
ae ee OM .ccuse 49.00@51.00 
Commercial: 
200 Ibs. down ...... 46.00@48.00 


FRESH LAMB (Carcass): 
Choice: 
fe rre 52.00@54.00 
50-60 Ibs. 52.00@53.00 
Good: 
40-50 Ibs. 
og ee aa 
Commercial, all wts... 
Utility, all wts 
MUTTON (EWE): 
Good, 70 Ibs. dn. 
Commercial, 
Utility, 









70 lbs. dn. 
70 Ibs. dn 


FRESH PORK CARCASSES: (Packer Style) 


80-120 Ibs. 
120-160 Ibs. 


FRESH PORK CUTS No. 1: 


LOINS: 
ae Sn, sckectuaeee 43.00@46.00 
ae Ge cécace .... 43.00@46.00 
a 43.00@ 46.00 
PICNICS: 
4- 8 Ibs. 


PORK CUTS No. 1: 


HAM, Skinned: (Smoked) 


Se Me secvcvensan 48.00@52.00 
Se Gs specndeanaees 48.00@54.00 
BACON, ‘‘Dry Cure’’ No. 1: 


ume Gh, necdeunsaee 44.00@ 49.00 


an 2 ¢sesnenekes 40.00@46.00 
Mk. dccennveaas 40.00@ 46.00 
LARD, Refined: 
DED HeneNeccesseeabe 17.00@18.00 
50 ib. cartons & cans. 17.50@18.50 


1 Ib. cartons 18.00@19.00 


| (Basis Ohgo., orig. bbls., bags, bales) — EL» —~—© speedbentonteor 14:40 
| mall crystals ........sss0+ J 
Whole Ground Medium crystals ........... 15. 
Allspice, prime .. 33 37 Pure rfd., gran. nitrate of soda 5:35 
Resifted ....... 34 Pure rfd. powdered nitrate of 
Chili powder ..... a 37 BOER cc cccccccvescceccces unquoted 
Chili pepper ..... + 36@39 Salt. in min. car. of 60,000 Ibs. 
Cloves, Zanzibar . 41 43 only, paper sacked, f.o.b. Chgo. 
Ginger, Jam., unbl 78 84 Per ton 
Ginger, African .. 65 67 Granulated 
WORMED ..ccccece oe BOOED sccccccecs 
Mace, fey. perpen Rock, bulk, 
East Indies » 1.95 delivered —" 
West Indies .. ee 1.85 Sugar— 
a. “wh flour, fey - 30 Raw. 96 basis, f.o.b 
a i A6eesddece New Orleans ............. 6.23 
West India Refined i cane 
MONO cosceoce 74 Ss MEE. cndatdepocececs 8.25 
Paprika, Spanish.. 57@69 Refined p -~ EF beet 
Pepper, Cayenne .. > 72 a S0ececesscrcces 8.05 
Red. No. 1..... * 62 Packers’ curing sugar, 250 lb. 
Pepper, Packers .. 1.81 3.60 bags, f.o.b. Reserve, La., 
Pepper, white .... 3.50 3.66 Sy ME 6009650000406 5004 00 8.45 
rar 1.81 1.91 Dextrose, per cwt. 
Black Lampong. 1.81 1.91 in paper bags, Chicago...... 7.24 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
November 14 November 14 November 14 
FRESH BEEF: (Carcass) 
STEER: 
Good 


$49.00@50.00 


$51.00@52.00 
47.00@48.00 


49.00@51.00 


47.00@ 49.00 48.00@50.00 


44.00@ 45.00 44.00@45.00 
41.00@45.00 


39.00@ 42.00 
35.00@38.00 


36.00@38.00 


(Skin-On) (Skin-Off) 
48.00@50.00 48.00@50.00 


45.00@ 47.00 40.00@ 42.00 


50.00@ 53.00 


50.00@ 52.00 
48.00@50.00 


49.00@51.00 


49.00@52.00 
48.00@ 49.00 
47.00@ 49.00 
47.00@ 50.00 


50.00@52.00 
49.00@51.00 
47.00@48.00 
43.00@44.00 


30.00@ 32.00 
28.00@30.00 
25.00@ 28.00 
(Shipper Style) 
33.00@ 34.00 
32.00@ 33.00 


28.00@30.00 
25.00@ 27 .00 
21.00@ 22.00 
(Shipper Style) 


29.00@ 30.50 


50.00@54.00 
48.00@52.00 
46.00@50.00 


45.00@ 48.00 
45.00@48.00 
43.00@ 44.00 


34.00@ 36.00 


(Smoked) 
52.00@54.00 
52.00@56.00 





52.00@54.00 
48.00@52.00 


48.00@50.00 
45.00@51.00 
45.00@51.00 


16.50@18.00 


17.00@19.50 


18.00@19.00 
19.00@ 19.50 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseace, London) 
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in drums, barrels, and 
the NEW, handy 100 
Ib. and 50 Ib. Multi- 
wall bags. 
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FOR LUNCHEON MEAT WITH REAL 


MEAT FLAVOR! 





Seeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee ee eeeeeeeeeeeeeeeeeeeeeeee 


LAND O’LAKES 


Improved Roller Process 
NONFAT DRY MILK SOLIDS 


Adds Appetite Appeal and Food Value 





In luncheon meats it’s the taste that tells... and 
SELLS! When you add LAND O’LAKES Improved 
Roller Process Nonfat Dry Milk Solids to your 
formulas, all of the good meat flavor is retained. 
Like meat, these milk solids are rich in protein 
and minerals. Thus nutrition as well as flavor is 
improved through the use of LAND O’LAKEs Im- 
proved Roller Process Nonfat Dry Milk Solids. 
Another advantage is its ability to blend com- 
pletely and perfectly with spices and seasonings. 
This, too, steps up the quality of your luncheon 
meats, gives them the taste that tells... and SELLS! 
* 
CONTINUOUS SUPPLY OF ROLLER PROCESS NONFAT 
DRY MILK AVAILABLE EVERYWHERE—QUICKLY. 
. 


Immediate delivery through branches, brokers and 
jobbers in principal cities, or write LAND O'LAKES 
Creameries, Inc., Minneapolis 13, Minnesota 
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For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 








z 





t has enjoyed an enviable reputation in 
the Meat Packing and Rendering Industries for well over 
50 years. Builders of Swing Hammer Grinders, Cage 
Disintegraters, Vibrating Screens, Crushers, Hashers — also 

te self tained Crushing, Grinding, and Screening 
Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 


STEDMAN FOUNDRY & MACHINE COMPANY, | 


ubsidiary of Un 








ted Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 





STAINLESS 
STEEL 


A very popular Loaf 
Mold among our many 
sizes in Stainless Steel. 


DIRE Loaf Mold Ask for Booklet 
Capacity 6 Ibs. “The Modern Method" 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 


—~ 














@ ESTABLISHED 1930 


ENGINEERING COMPANY 


@ Moke KEEBLER your Headquarters 
for all Packinghouse Machinery, 
Equipment and Supplies . . . standard 
or built to your individual needs. 
"Your inquiries invited” 





EXCLUSIVE CHICAGO REPRESENTATIVE FOR R. T. RANDALL & CO. 








1910 West 59! Street © Chicago 36, Illinois 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, NOVEMBER 16, 1950 
REGULAR HAMS 


Fresh or Frozen 8. P. 
B20 wccccces 414%n 4144n 
MED sevcoess 4lien 41%n 
PEE cccenses 3944n 39%4en 
BEES ccccvcce 37%n 874n 
BOILING HAMS 
Fresh or Frozen 8. P. 
BPES ccccvdee 37%n 37%n 
MEE sccstced 38n n 
BO-BB ncccccee 89%4n 394%4n 
SKINNED HAMS 
Fresh or F.F.A. 6. P. 
BER cccccced 44 44n 
BEG sccceses 42 42n 
BE-16  coccccss 40@40% 40n 
|g MTT 40 40n 
1B-BD  ccccccce 40% 404n 
SPER ccsccces 42 42n 
SPO cccccccs 42 4 
SMD énoveneh 41% 41 
25-80 .....0.. 39% 39%4n 
a5/uP, No, 2's 
becanes 36 


OTHER D.8. MEATS 


Fresh or Frozen Cured 
Reg. plates...17n 17n 
Clear plates..12n 12n 
Square jowls.17@17% 17%n 
Jowl butts ..12% 13% @13% 
B.P. JoW 2.0 cee 15@15% 


PICNICS 
Fresh or F.F.A. & P. 
GD cccsenses 27% @27% 27%n 
4-8 range eae re 
OO ciccccses 26@26% 26 
BIO ..ccccccee 26n 
BOSD cccccces 26 26n 
BSBA ncccccee 26 26n 
8/up, No. 2's 
MO. cavcess eae 
BELLIES 





FAT BACKS 

Green or Frozen Cured 
SB nnccceses 11% he 
SOD  cocccace 128 
BER co cccsce 16@164 16} aise 
BPEE cccccvsc 164n 16% 
14-16. cccces 16% 6% 
16-18 3 ..cseee. 16% 17@iT% 
18-30. .cccces 16% 17@17% 
BOE cccccccs 16% 17@17% 





LARD FUTURES PRICES 


MONDAY, NOVEMBER 13, 1950 


Nov. 14.25 14.50 14.20 14.35b 
Dec, 15.35 15.95 15.35 
Jan. 15.50 15.90 15.45 15.75 

Mar. 15.75 16.15 15.72% 16.05a 
May 16.05 16.40 16.05 16.25b 


Sales: 11,640,000 Ibs. 
Open interest at close Fri., Nov. 
Cc. 


10: Noy. 22, . 675, Jan. 361, Mar. 
304 and May 107 lots. 


TUESDAY, NOVEMBER 14, 1950 


Nov. 14.25 14,307 14. 12% 14.30" 
Dee. 15.62% 15.70 
Jan. 15. 77% 15.85 15.65 15.75 
Mar. 15.97% 16.10 15.90 16.05 
May 16.22% 16.37% 16.20 16.20b 


Sales: 8,560,000 Ibs. 


Open interest at close Mon., Nov. 
13th: Nov. 18, Dec. 655, Jan. 365, 
Mar. 324 and May 128 lots. 


WEDNESDAY, NOVEMBER 15, 1950 


Nov. 14.30 14.50 14.30 14.50 
15.72% 15.55 16.65 


Dec. 15.65 
Jan. 15.62% “ 80 15.62% 15.75a 
Mar. 16.05 6.10 15.85 16.05a 


May 16.20 16.25 16.15 16.22 


Sales: 6,840,000 Ibs. 

Open interest at close Tues., Nov. 
14: Nov. 21, Dec. 645, Jan. 371, 
Mar. 338 and May 139 lots. 


THURSDAY, NOVEMBER 16, 1950 


Nov. 14.25 1442 14.20 14.25 
Dec. 15.62 15.65 15.32 15.47 
Jan. 15.65 15.65 15.35 15.50 
Mar. 16.02 16.02 15.62 15.70 
May 16.15 16.15 15.95 16.05a 


Sales: 6,880,000 Ibs. 


Open interest at close Wed., Nov. 
15: Nov. 14, Dec. 650, Jan. 370, 
Mar. 357 and May "141 lots. 


FRIDAY, NOVEMBER 17, 1950 





Nov. 3.90 13.70 138.90b 
Dec. 15.32 15. 15.25 
Jan. 15.35 15.10 15.35a 
Mar. 15.67 15.40 15.55 
May. 15.90 15.80 15.80b 


Sales: About 6,500,000 Ibs. 
Open interest at gg Raw Nov. 
ec. 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder live- 

stock bought in eight Corn 

Belt states during October: 


CATTLE AND CALVES 

















——October 
1950 1949 
Public stockyards..372,863 480,894 
DUSSCE cc cccccccces 390,479 888,238 
Beted ccsccsesees 763,342 869,132 
SHEEP AND LAMBS 
~———October. 
Public stockyards..269,739 225,791 
Divect nccccccceces 321,186 346,343 
Bete ccoccccsecs 590,925 572,134 


Data in this report were obtained 
from offices of state veterinarians. 
Under “Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyards markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspect 
at public stockyards en route. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


SEED os ceeecoeusddabecons $18.50 
Refined lard, 50-lb. cartons, 

£0.10. ORECAgO ..cccccccccces 18.75 
Kettle rend., tierces, f.o.b. 

GRETNED  ncccccccoesccseccces 19.50 
Leaf, kettle rend., tierces, 

TAD. GREATS cccccccesccece 19.50 
BOOED GOMOD ccccesccs tocccsece 19.50 
Neutral, tierces, f.o.b. 

CRICRBO nn cccscccccsccccece 19.75 


Standard Shortening *N. & 8... 26.00 
- 1 oe Shortening 


_N.& eocccccccccccccceces 2 


~ *Delivered. 





WEEK'S LARD PRICES 


16: Nov. 12, . 365, Mar. P.S. Lard P.S. Lard Raw 
875 and May 141 = Tierces Loose Leaf 
Nov. 11 .. ieee sraties. 

Nov. 13 ..14.35b 14 7 oy 7 

‘ Nov. 14 "i ‘30b 14 n 
Watch Classified page for Nov. 15 ..14.50b 14.87%4b 13.87%40 

. : . vov. --14.25n i) 
bargains in equipment. Nov. 17 :.13.90n 13.87%a 13.37%4n 
The National Provisi November 18, 1950 
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NEW YORK 


WHOLESALE FRESH MEATS 


CARCASS BEEF 
(Le.l. prices) 
Nov. 15, 1950 
per Ib. 
City 
Choice, 800 Ibs./down..... rt 51% 

Good, 800 Ibs./down...... 48% @50% 
Commercial, 

800 Ibs./down ......... 444% @46\% 
Canner and cutter ....... 38 Soh 
Bologna bulls ...........- 46% @46% 

BEEF CUTS 
(Le.1. prices) 
Choice 

Hinds OO Me cccccsci 55 @62 

Rounds, N.Y. flank off. .54 56 

Hips, full .........+++- 58 61 

Top sirloins ........... 63 66 

Shert loins, untrimmed. .68 72 

Ribs, 30/40 Ibs. ........ 58 64 

Chucks, non-kosher 48 50 

Brfakets ...cccccccccccs 8 40 

DEE § cocceccesscstence 23% @25 
Good: 

Hinds and ribs ........ 54 @60 

Rounds, N.Y. flank off..54 @56 

Be, TO accccnacecees 56 @59 

See GGMEES wcccccccced 62 64 

Short loins, untrimmed. .64 70 

Chucks, non-kosher 48 49 

Ribs, 30/40 Ibs. ....... 55 $3 

Briskets .....-.seeeeee: 40 

FORBES cccccccccceccese 23% @25 

FRESH PORK CUTS 
(Le.1. prices) 
Western 
Hams, regular, 14/down, .42% @44 
Hams, 


skinned, 14/down. .42% @47 
Pienics, 4/8 Ibs. 28% 
Bellies, sq. cut, seedless, 

8/12 Ibs. 
Pork loins, 12/down...... 387 @41 
Boston butts, 4/8 Ibs. ...36 bs 
Spareribs, 3/down ....... 36% @38 
Pork trim., regular ...... 21 
Pork trim., ex. lean, 95%. 46 


Hams, regular, 14/down.. ........ 
Hams, skinned, 14/down..46 @50 
Skinned shoulders, 

12/down 


Picnics. 4/8 Ibs. .........84 @36 
Pork loins, 12/down ..... 42 @44 
Boston butts, 4/8 Ibs. ...39 @43 
Spareribs, 3/down ....... 40 44 
Pork trim., regular ...... 20 25 


FANCY MEATS 
(Le.1. prices) 


Veal be under 6 oz....... 72 
DS OD EB GR. ccccccccvcvscccs 80 
12 =. vi» 9666060002060006660 1.00 

Week BIGRGTS ccccecccccccccce 5 

Beef livers, selected ......... 70@80 

Beef livers, selected, kosher. .90@95 

Lamb frie® .....ccccccreccecs 55 

Oxtails, over % ID. ....+..05. 35 





DRESSED HOGS 
(Le.L prices) 
Hogs, gd. & ch., hd. on If. ata in 


100 to 136 Ibs. .........- 30 
137 to 153 Ibs. ........-.. 30@31 
154 to 171 Ibs. ........+- 30@31 
172 to 188 Ibs. .......... 30@31 
LAMBS 
(Le.1. prices) 
Choice lambs ........0+--0005 52@62 
Good lambs ..... Coceaeseccces 52@62 
Legs, gd. and ch. ........+..+ 2@65 
Hindsaddles, gd. and ch 61@68 
Loins, gd. and ch, ........+.. @70 
MUTTON 
(1.ec.1. prices) 
Western 
Good, under 70 Ibs. ......... 31@33 
Comm., under 70 Ibs. ........ 29@31 
Utility, under 70 Ibs. ........ «+s. 


VEAL—SKIN OFF 
(Lc.1. prices) 







Western 
Choice carcass .51@55 
Good care é 
Commercia 
Utility 

BUTCHERS’ FAT 
(1.c.1. prices) 

Bhep fat ..cccccccccccsccccccces 5% 
Breast Eat ccccccesccccecocccoes 6% 
Edible suet . «» ™ 
Inedible suet » ™ 





CALIFORNIA STATE 
INSPECTED SLAUGHTER 

State - inspected slaughter 
of livestock in Californa dur- 
ing October was reported as 
follows: 


No. 
GaOEe cccccccccccccovccccece 22,827 
EOD cceccetvovcoccstessvcs 2, 
TEORB  ccccccccccccccccccosese 19,517 
TROGD cccccccccvccccoesccese 2,255 


Meat and lard production 
for October: 


Lbs. 

BAWOAPS 2 ccscccccsccccsecs 3,899,624 
Pork and beef ........+.++ 6,885 ,961 
Lard and substitutes ..... 273,735 
Total ..... Scccccceccces 11,059,320 


As of October 31, California had 
109 meat inspectors. Plants under 
state inspection totaled 297 and 
plants under state approved munici- 
pal inspection totaled 98. 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, NOVEMBER 14, 1950 
All quotations in dollars per cwt. 





BEEF: 
STEER: 
Choice: 
350-500 Ibs «+++ None 
500-600 Ibs. .....665- None 
Gee BR ccccccsee $50.25-51.25 
700-800 Ibs. ......+... 49.25-50.50 
ae 
BOD BG. cccccccce Bone 
500- 600 Ibs 
600-700 Ibs 
700-800 Ibs 
Commercial: 
350-600 Ibs. ........- 44.00-46.75 
600-700 Ibs. ........- 44.00-46.75 
Utility: 
See GR kcccctcce None 
cow: 


all wts. .. 38.50-42.25 
cevees 38.50-40.25 
coccce None 
eecces None 


Commercial, 
Utility, all wts. 
Cutter, all wts. 
Canner, all wts. 

VEAL—SEIN OFF: 
Choice: 

80-110 Ibs. .....+..> 51.00-54.00 
110-150 Ibs. 5 
Good: 

50- 80 Ibs. 
80-110 Ibs. 
110-150 Ibs. 
Commercial: 





CALF—SKIN OFF: 


Choice: 
200 Ibs. down ....... None 
SOO TRB. GD cccccesece None 
Good: 
200 Ibs. down ....... 45.00-48.00 
200 Ibs. up .....+..- 44.00-46.00 
Commercial: 
200 Ibs. down ........ 43.00-45.00 
SSO TES. GD cocccccccs 42.00-44.00 
Utility, all wts. ...... None 
LAMB: 
Choice: 
SO-GB PRs. ccscccvcccs 54.00-55.00 
GOB BB. cccccccccce 53.00-54.00 
45-50 bs. .....cee0es 52.00-53.00 
GO-GO BB. ccccccccces 49.00-52.00 
Good: 
30-40 Ibs. ........... 52.00-54.00 
40-45 Ibs. ........-.. 51.00-52.00 
GSO TR. ccccccccccs 49.00-51.00 
GO-GO IDB. ccccccccecs 48.00-49.00 
Commercial, all wts... 48.00-51.00 
Utility, all wts. ...... None | 
— (EWE): 70 Ibs, down: 
GOOR cccccccsccccecese 31.00-33.00 
Commercial ....+..+..++ 29.00-31.00 | 
Utility ..ccccccccccsss None 
FRESH PORK CUTS, LOINS No, 1: 
a <  t INCL.) 
Ibs. .00 
1. is -00 
12-16 .00 
16-20 Ibs 
Butts, 
4-8 00 
Hams, 
10-14 -00 





1 
Spareribs, 3 Ibs. down. 
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Kill More 





Germs Faster— 





Stop Spoilage 








WIFTLY, surely—that’s how Oakite Bactericide kills 
bacteria, prevents costly spoilage. Reason: its low alka- 
linity releases chlorine immediately for completely effective 


germicidal action. 


Oakite Bactericide is instantly, completely soluble in cold 
or warm water. Easily applied. Safe on all surfaces. Leaves 
no residues. Economical: average solution uses only 1/4 oz. 


to 10 gallons of water. 


Booklet 4205 gives details. Write Oakite Prod- 
FREE ucts, Inc., 20A Thames St., New York 6, N. Y. 


esol 


OAKITE 


TRADE mane OG. WS. Fae OFS 


1t0 INDUSTRiag Cleay 
Nin, 




















The * 
Chopper Slicer Unit 


The Chopper Unit will grind from 6 
to 8 pounds of meat per minute. A 
speedy labor saving machine for 
making Hamburger, Sausage, Hash, 
etc. 

The Slicer is used for making cole 
slaw, slicing potatoes, beets and 
other pulp vegetables and fruits. 


Other attachments available for juicing fruits, shaving ice, shredding 


cheese, grating chocolate. 


Write for descriptive Bulletin. 


REZESERS 
* ELECTRIC COMPANY 


3089 River Road 
*Reg. U.S. Pat. Off. 


River Grove, Ill. 














Pryered 


PACKAGING SERVICE 
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TALLOWS AND GREASES 


Thursday, November 16, 1950 











The market opened Monday with 
strong buying interest. One large lot, 
totaling about 15 tanks of prime tal- 
low and choice white grease, sold at 
14@14c for the tallow and 13% @14c 
for the grease, Chicago basis. This sale 
had a tightening effect on. offerings, 
and bids of 14¢c for additional choice 
white grease failed to find interest as 
a result. 

On Tuesday the market was without 
activity until late in the day. Offerings 
had seemingly dried up. Later, a few 
tanks of prime tallow sold at 14%c 
and a couple of tanks choice white 
grease moved at 14c, Chicago. Bids of 
14c for additional choice white grease 
failed.to bring out further materials. 

Soapers have continued on the side- 
lines during this period, with un- 
changed views and no real activity is 
expected in this direction until there 
are indications of sizeable volume being 
obtainable. 

At midweek trading came practically 
to a standstill. Only one tank of 
choice white grease was reported and 
this late in the day at 14%c, Chicago. 
In the eastern market, fancy tallow 
was reported to have sold at 14%c, 
prime at 14%@14%c in tank cars. 
Only one large soaper apparently was 
interested in these levels, with all 
others on the sidelines. 

TALLOWS: Thursday’s quotations 
(carlots delivered usual consuming 
points) were: Edible tallow, 15c; fan- 
cy, 14%@14%c; choice, 14%; prime, 
14@14%c; special, 13@13%c; No. 1, 
12c; No. 3, llc, and No. 2, 10%¢e, all 
nominal. 

GREASES: Thursday’s quotations 
were: Choice white grease, 14%@ 
14%c; A-white, 13c; B-white, 12@ 
12%c; yellow, 11@11%c; house, 10%c; 
brown, 9%c, and brown (25 acid), 10c, 
all nominal. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, November 16, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia............ $9.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


EW CORE ccccccocccceccccscccscsese *$9.50 
High test ..cccccccccccscccscesvcece *9.00 
Liquid stick tank cars ............++. 4.25@4.50 
Packinghouse Feeds 

Carlots 

per ton 
50% meat and bone scraps, bagged........ $115.00 
50% meat and bone scraps, bulk.......... 110.00 
55% meat scraps, bulk ..........--++0+0% 115.00 
60% digester tankage, bulk .............. 115.00 
60% digester tankage, bagged ............ 120.00 
80% blood meal, bagged ...........-+.+-- 150.00 
65% special steamed bone meal, bagged... 80.00 


Fertilizer Materials 
High grade tankage, ground 
per unit ammonia ............0.e00: $7.50 
Hoof meal, per unit, ammonia ....... 7.25@7,50 


Dry Rendered Tankage 


Per unit 
Protein 
edé ies debnelee shed aewhis packed 40n0dbe" *$2.00 
Expalle P cnscsdesieraesverind i5nbueks eeweke * 2.00 
Gelatine and Glue Stocks 
Calf trimmings (limed) ............ $1.75@ 2.00n 
Hide trimmings 
(green, salted) .....-.eeesseeecees 1.75 
a | mags skulls and knuckles, 
Sodeveseeesccvececocecosce 65.00 
Pik, ~~ scraps and trim, per Ib..... 9.00 
Animal Hair 
Winter coil dried, per ton ........ $105.00@110.00 
Summer coil dried, per ton ...... *85.00@ 90.00 
Cattle switches, per piece ....... 5 
Winter processed, gray, Ib. ...... 18%@14 
Summer processed, gray, Ib. ..... 7%, @8% 


~ *Quoted delivered basis. 


EDIBLE OIL SHIPMENTS 


Total shipments of shortening and 
edible oil during September, 1950, 
were 262,662,000 lbs., compared with 
347,009,000 lbs. in August and 297,023,- 
000 Ibs. in July, according to the Insti- 
tute of Shortening and Edible Oils, Inc. 
Shortening shipments accounted for 
52.7 per cent of the total September 
shipments; edible oil, 44.0 per cent; 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point 

Blood, dried 16% per unit of ammonia.... 9.00 
a fish scrap, dried, 

tein nominal f.0.b. 

MOUs GUE MNO disc cécdeccccscies 2.00 
ar ph nc per net ton, bulk, ex-vessel 





Atlantic and Gulf PED vccccssscccscess 48.00 
fm TODM. BAGS cccccccccccvcvccccccccce 51.50 
Fertilizer tankage, ground, 10% ammonia, 
BO Bide TE ci cccccccccccccccecs nominal 
Feeding tankage, unground, 10-12% ammenia, 
bulk, per unit of ammonia ............ 8.76 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
Oar Gee, CED DWE cc cccccccccececesss $60.00 
— meal, raw “ ann 50% in bags, 
Cem, COD. DEER cccccccccccecccscc’ 65.00 
oun a, bulk, ian Baltimore, 
19% DOF GUE. cc cccddcccsdesccsadesevccee -76 


Dry Rendered Tankage 


* 50% protein, unground, per unit of protein. .§1.90 


EASTERN FERTILIZER MARKET 
New York, November 16, 1950 


Demand increased for various pack- 
inghouse by-products, but offerings 
were scarce. Cracklings sold at $1.90, 
f.o.b. New York, with some producers 
asking $2.00. 

Several cars of blood moved at 
$9.00, f.o.b. eastern points, and more 
was wanted at this price. 

Wet rendered tankage sold at $8.75, 
f.o.b. New York, with some sellers ask- 
ing $9.00. 





shipments to government agencies, 1.8 
per cent, and shipments for commercial 
export, 1.5 per cent. 

September shipments brought total 
shipments for the third quarter of 
1950 to 906,694,000 lbs., compared with 
648,984,000 lbs. in the second quarter 
and 834,265,000 lbs. in the first quar- 
ter. Shortening shipments accounted 
for 51.2 per cent of third quarter ship- 
ments; edible oil, 47.2 per cent; ship- 
ments to government agencies, .7 per 
cent, and shipments for commercial 
export, .9 per cent. 











FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 








THE FRENCH OIL MILL MACHINERY CO. 


Specifications... 





Mix-Cookers 


@ Send for your 
copy of the new 
Hamilton Cata- 
log. 














KETTLES WITH “GUTS”! 


Hamilton Kettles are built to A.S.M.E. 
designed for strength... 
constructed to give you year-in, year-out 
trouble-free service. Hamil- 
ton’s double-motion mixing 
is speedy and thorough. 
Polished stainless stee) 
safeguards against product 
contamination . . 
long life. 





COPPER & BRASS WORKS, INC. 
1105 LINCOLN AVE., HAMILTON 8, OHIO 


Jacket Kettles 


- assures 
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VEGETABLE OILS 


Wednesday, November 15, 1950 

















The crude edible vegetable oil mar- 
kets became completely unpredictable 
this week as prices fluctuated on wide 
ranges. The changing situations in the 
Koreon war seemed to be the largest 
contributing factor. Korea and China 
are not active buyers and do not affect 
the market as such, but the uneasy 
feeling caused by the war in other 
countries does affect the oils picture. 
As government and foreign buyers 
jumped in and out of the market, prices 
changed suddenly. 

Although a mixed situation prevailed, 
a definite upward trend could be seen 
over the weeks span. Soybean oil led 





VEGETABLE OILS 


Wednesday, November 15, 1950 

Crude cottonseed oil, carloads f.o.b. mills 

Valley 2 

Southeast 

Texas 
Corn oil in tanks, f.o.b. mills 
Beyhenn @8i, DecOter .....ccccccscccecs 2in 
Peanut oil, f.o.b. Southern Mills....... 17%pad 
Coconut oil, Pacific Mills............... 22%n 
Cottonseed foots 

Midwest and West Coast .................B4b 

MBSE  cccccccceecsccccccocccccccccesccesetes 3%b 








OLEOMARGARINE 
Wednesday, November 15, 1950 
Prices f.o.b. Chicago 


White domestic vegetable............... 29@29% 
White amimal fat... ...ccccrccccccccseces 29@29% 
Milk churned pastry............sseseee% 28 
Water churned pastry..........-.seceees 27 


the advances with lc over the previous 
week. All other markets were %c 
higher. 

CORN OIL: Product movement could 
be noticed at 20%c late last week. A 
slightly firmer position took hold on 
Monday and sales were made at 20%c. 
This level remained until the closing 
day, when sales at 2lc were numerous. 
This market held an extremely strong 
buyer interest throughout the entire 
week. 

SOYBEAN OIL: This was typical of 
the mixed markets as prices changed 
at various points of the day. In a thin 
and scattered trade late last week, 
sales ranged from 16% to 16%c. On 
Monday, sales were at a 17c level, but 
a sharp change came about early the 
next day. Sales were reported as high 
as 174%4c. On Wednesday prices dropped 
%c as interest in soybean oil disap- 
peared. 

PEANUT OIL: Sales in this market 
were also made at changing levels; 
with 22c sales reported late last week, 
22%c the selling price on Monday, and 
sales as high as 23c on Tuesday. The 
market lowered on Wednesday, how- 
ever, and the reported selling level 
was 22%c. 

COCONUT OIL: This material sold 
for 17c on Friday of last week. Early 
this week, 174%c was the selling price 
and by the closing date sales were at 
levels %c lower. There. was an ex- 
tremely active demand. 

COTTONSEED OIL: Valley oil sold 
to a good buying interest at 20%c un- 


til Monday, when 21c sales were made. 
The oil movement in the Southeast was 
at the same levels. Cottonseed oil in 
Texas sold for 20%c last week. Prices 
continued to advance until Wednesday 
when product moved at the same levels 
as Valley and Southeast. 

The New York futures quotations 
for the first four days of the week 
were as follows: 


MONDAY, NOVEMBER 13, 1958 


See 23.50 24.00 23.50 23.80 23.62 
SOM, c0deee8 ases esas sees cose ecese 
we, eabece 23.10 23.75 23.10 23.57 23.10 
ay scecse 23.10 23.73 23.10 23.54 28. 

July 23.00 23.65 23.00 23.45 22.88 
Sept. ...... 22.50 22.60 22.17 22.55 21.84 
Oct. ....... 20.20 20.90 20.90 °20.96 20.50 


Total sales: 785 lots. 


TUESDAY, NOVEMBER 14, 1950 





Dec 23.63 23.85 23.80 
Jan esse sess sees 
Mar 23.30 23.56 23.57 
May 23.29 23.52 23.64 
July 23.20 23.36 23.45 
Sept. 22.10 22.50 22.55 
Om,” i. 21.10 °20.55 20.95 
Total sales: 604 lots. 
WEDNESDAY, NOVEMBER 15, 1950 
DSC. scoves 23.70 24.10 23.67 24.10 23.85 
SOB. ccccece ee sees TTT yy cose 
BGP, ve cces 23.40 23.82 23.38 23.74 28.56 
a. eesecns 23.35 23.70 23.356 23.65 23.52 
Meee 23.25 23.62 28.29 23.58 23.86 
Bests cc cced *21.90 22.61 22.15 22.60 22.50 
OSE. ccevee 20.50 20.50 20.30 °*20.90 20.55 
Total sales: 601 lots. 
THURSDAY, NOVEMBER 16, 1950 
Dee. sccccce 24.07 24.07 23.50 23.55 24.10 
JOM, sceceve - 7 ee ees a22 
Mar 23. 23.75 23.30 23.87 23.74 
May ..ccocs 23. 23.75 23.24 23.30 23.65 
July 23.65 23.70 23.15 22.18 23.68 
Sept. 3. 22.53 21.85 22.00 22.60 
GEE. scesess *21.30 os oe *20.40 00 





*Bid 








M&M MEAT GRINDERS 





For the quick and easy reduction of condemned 


stock, shop fats, bones, and slaughter house offal. 


Made in 3 types and many sizes . 


will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 


furnished with structural steel bases. 


complete information. 


MITTS & MERRILL 


1001 South Water * 





. . one of which 


SAGINAW, MICHIGAN 






Write for 
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IMPROVES PRODUCTION - LOWERS COSTS 


End losses caused by over and 
under heating of processes or 
operations uiring precise con- 
trol. Install —y air ted 
temperature regulators. ir ac- 
curate control helps to improve 
quality of products and speed up 
production. 


WRITE FOR BULLETIN 370 
THE POWERS REGULATOR COMPANY 
Greenview 


2725 Ave. Chicago 14, Ill. 
Offices in 50 Cities—59 years of 
Tempereture Control! 
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Hides work steadily upward during 

week—Price advances range from 1@2c 

—Heavy cows 2c higher, light cows Ic 

higher, branded steers 1'%2c higher— 

Volume including last Friday approxi- 
mately 140,000. 


CHICAGO 


PACKER HIDES: In checking with 
one packer this week we asked him 
what he had sold for the day. “I didn’t 
sell, I allocated,” was his reply, and 
that about describes the packer market 
this week. Packers were not offering 
to any extent, but were more or less 
filling bids if they met their price 
ideas, and in many instances these 
bids could not be completely covered. 

With some indications that the move- 
ment in leather has slackened recently, 
this very strong market could be cred- 
ited to only two factors, not including 
speculation. The first is the import 
and export situation. Imports, from 
all indications, are going to be down 
for the year, while exports apparently 
will be higher. In addition, there ap- 
pears to be some LIFO buying, in an 
effort to build inventories, at the pres- 
ent time. 

There has been daily trading in hides 
since last press time. Last Friday sales 





totaling about 12,000 hides were re- 
ported, but this week it was learned 
that all told about 24,000 — almost 
double the reported amount—had been 
sold. By classes about 17,000 branded 
cows, 1,200 heavy cows and 3,000 each 
light cows and butts sold at 33, 33, 36 
and 30c, respectively. 

On Monday outside packers and the 
Association sold 8,000 branded steers, 
with the late sales %c above last 
week’s quotations; butts, 30c; Colo- 
rados, 29%4c. On Tuesday trading was 
confined to heavy and light native 
steers with 10,000 sold, 33c and 37c 
basis. 

On both Wednesday and Thursday 
the market was very active with about 
31,000 and 50,000 hides traded, respec- 
tively, on these days. Always the price 
trend was upward. The trading on 
Wednesday was confined to light cows 
and branded steers; light cows sold on 
37@38c range and branded steers sold 
304% @3l1c, with one sale of premium 
heavy Texas at 31%c. These prices 
represented a full cent advance, with 
the one sale of heavy Texas 1%c 
higher. 

Thursday was the most active day 
of the week and as mentioned before 
volume was just slightly in excess of 





Cost (onto 


BONELESS BEEF « BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 









B Seiierts A" i 


2055 W. PERSHING ROAD, CHICAGO 9, 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 


b.. most economical manner. Check and 


return coupon. 


u. Ss. Inspected meats ONLY 





[=Bull Meat | 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

O Shank Meat 

O Beef Tenderloins 

O K Butts 

0 Boneless Chucks 

0 Boneless Beef Rounds 


OC Insides and Outsides 
and Knuckles 


O Short Cut Boneless 
Strip Loins 


O Beef Rolls 
0 Boneless Barbecue Round 








Look for the Cost Control Sign 


on all Barrels and Cartons 


ILL.,(Teletype CG 427 





50,000 with almost all classes traded. 
Heavy native steers at 3314@34c were 
up %c from sales earlier in the week. 
Heavy cows sold 34% @35c range. The 
balance of the trading was at prices 
steady with earlier trading in the week 
and included light cows, branded steers 
and branded cows. In addition to this 
trading, 1,400 Fort Worth light and 
ex-light cows and steers sold 42c, f.o.b., 
and 1,000 ex-light native steers sold 40c. 

SHEEPSKINS: It became rather ap- 
parent this week that recent price re- 
ductions have attracted enough new 
and additional buying interest into 
this market to put supply and demand 
in fairly good balance again. Both 
movement and prices were steady this 
week and the market had a good firm 
undertone that tended slightly to the 
strong side. 

Several cars shearlings, from diverse 
points and sellers, sold, with a flat 
market on the clips and number 1 
shearlings, but with a range on the 
2’s and 3’s. The clips brought $4.60 
and the number 1’s, $4.00, while the 
2’s sold $2.40@$2.60 and the 3’s, $1.70@ 
$1.80. These ranges resulted from the 
size of the offerings; if the quantity 
was negligible, buyers appeared in- 
clined to take them at the higher prices 
without any resistance. Pickled skins, 
in sympathy with the skyrocketing hide 
market, were somewhat stronger dur- 
ing the week, and sold $17@$18 range; 
in view of the fact that the quality is 
not quite as good as it has been, this 


| strength is more noteworthy. 





OUTSIDE SMALL PACKER: Activ- 
ity in the small packer and country 
markets was limited this week, with 
a tightness in both the supply and de- 
mand picture. The high prices were 
basically responsible for the situation 
with tanners curtailing their purchases 
at these levels, and from the supply 
side small packers have been keeping 
well sold on the advancing market. 
LIFO inventory also had an influence 
on the picture, with some tanner buy- 
ing against LIFO, and on the other 
hand, some packers were holding to 
build up their inventories. 

In a general way, prices in these 
markets, like those in the packer mar- 
ket, were about a cent higher, but 
there were some exceptions to this pat- 
tern. A few cars, 30@60 hides, 45 
average, sold 35c; couple cars bulls 
sold 20c. Some trading in countries, 
50@52, was accomplished at 28c, and 
in the quoted items trading was done 
on the new listed ranges. Heavier 
hides showed the best advance, and in 
a sale or two, 63@65 average sold 
31%4c, up 1%ce. 

WEST COAST: Last independent 
trading reported from this area placed 
the steers at 28%4c and the cows at 32c, 
with one large lot and couple smaller 
lots trading this basis. In a packer 
trade total, 5,000 mixed Colorados, 
butts and branded cows sold 30c, 30c 
and 33c, flat, f.o.b. Los Angeles. It 
was reported that these were staying 
on the coast, and it would seem as if 
that were the case, as they would fig- 
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ure higher than the Chicago market 
on any other basis. 

CALFSKINS AND KIPSKINS: 
Again there as an inactive calfskin 
market; however, there was one kip- 
skin trade of fairly large proportions 
reported during the week. Total 20,000 
kip, 12,500 northern and 7,500 out of 
the Southwest, sold 60c, basis native, 
and 57%c, basis native. 


N. Y. HIDE FUTURES 


MONDAY, NOVEMBER 13, 1950 


Open High Low Close 

a ey eo she 28.10n 
BOQ. cocccoces 28.50b 29.65 29.50 29.65 
ers 28. 29.00 28.90 28.99 
Mar. ..ccccess 29.20-15 29.20 29.10 29.16 
CASE. cecveseos 28.55-56 28.65 28.55 28.60 

TUNE .cccccees 28.80b 29.00 29.00 28.95b 

| eoeccoces 28.25b ee eee 28.35n 
CPt. ccccceces eves 


*New contracts, 
Close: 20 to 25 points higher; sales, 72 


~ 
—) 
> 
n 


TUESDAY, NOVEMBER 14, 1950 


30.03 29.82 29.85b 
29.35 29.25 29.30b 
29.56 29.30 29.40 
28.86 28.75 28.75b 
29.28 29.20 29.21 
28.61 28.57 28.57 





: 28.50 28.50 28.40 
Close: 15 to 31 points higher; sales, 113 lots. 


WEDNESDAY, NOVEMBER 15, 1950 
30.00 





30.50 30.50b 
eos 29.60b 
29.75 20.45 29.75 
29.10 29.05b 
29.60 39. 30 29.60 
28.70 oy 70 28.70b 
28.60 28.60 28.60b 


Close: 13 to 65 pe higher; sales, 83 lots. 
THURSDAY, NOVEMBER 16, 1950 





30.94 30.50 80.45 
29.75 29.75 29.40b 
29.94 29.70 29.61b 
29.30 29.05 29.00b 
29.80 29.70 29.40b 
-_ 23 29.10 28.80b 
. eee 28.60b 
Close: 10 points higher to “20 lower; sales, 79 


lots 
FRIDAY, NOVEMBER 17, 1950 


BOC. ceccencses 30.35 30.60 30.35 30.51 

POR. § cccccceese 29.35b she me 29.50b 
) Serer 29.50 29.80 29.50 29.80b 
ASP. cccccccecs 29.00 29.20 29.00 29.15b 
TEMO  ccccvvccee 29.35b 29.55 29.40 29.55b 
TURF cccccccces 28.70b 29.00 29.00 28.95 

OEE. ccccccesse 28.50b 28.60b 


Stones unchanged to 19 petnte higher: sales 52 
lot 


Food Hearings 
(Continued from page 85.) 


stitute Foundation on the toxicity of 
polyoxyethylene monostearates and 
butylated hydroxyanisole by Dr. Henry 
R. Kraybill and Dr. B. S. Schweigert of 
the Foundation. In his testimony Dr. 
Kraybill stated: “I believe that every 
food processor has a moral responsibil- 
ity not to change the food supply by 
chemical processing or addition of new 
chemicals without first determining that 
the changes will neither impart harmful 
or toxic properties to the food nor im- 
pair the nutritive value.” 

Others who testified at the Chicago 
hearings included Dr. Wm. A. Albrecht, 
chairman, department of soils, Univer- 
sity of Missouri; Dr. A. C. Ivy, vice 
president and professor, University of 
Illinois; George T. Carlin and Dr. Ed- 
ward Eagle, Swift & Company; L. E. 
Caster, president, Keig-Stevens Baking 
Co., Rockford, Ill.; G. F. Gauger, presi- 
dent, Purity Baking Co. of Ilinois, 
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FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$18.40; the average, $17.90. Provision 
prices were: Under 12 pork loins, 
354%2@36; 10/14 green skinned hams, 
42@44; 4/8 Boston butts, 33%@34; 
16/down pork shoulders, 30; 3/down 
spareribs, 344%@35; 8/12 fat backs, 
12% @16%; regular pork trimmings, 
19; 18/20 DS bellies, 25%; 4/6 green 
picnics, 28, and 8/up green picnics sold 
at 26. 

P.S. loose lard was quoted at 13.8742a 
and P.S, lard in tierces was quoted at 
13.90n. 


Cottonseed Oil 


Closing futures quotations at New 
York were: Dec. 23.85; Mar. 23.66; 
May 23.56; July 23.49; Sept. 22.15; Oct. 
20.60b, 21.00a. Sales totaled 617 lots. 





Decatur, and representatives of Quaker 
Oats Co., Glyco Products Co. and R. H. 
Vanderbilt Co. 

The committee has appointed Dr. 
Franklin C. Bing, a consultant to the 
food and pharmaceutical industries and 
a recognized authority in physiology 
and nutrition, as a consultant. 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 
Nov. 16 ,1950 Week 1949 
Nat. strs. ....383%@37 32 @36 24 @25 
Hvy. Tex. strs. 81 29% 22 
Hvy. butt. 
brand'd strs. 81 29% 22 
Hvy. Col. stra. 80% 29 21% 


ar” aight Tex. 


dnbs600 870 36 26 

Brand’ a cows..34 34% 32%@33 24 24 

Hy. nat. cows.344%@35 82% @33 24% @25 

Lt. nat. cows.37 36 87 25 26 
4 


38 @ 

Nat. bulls 2 24%n 3% 17 
Brand’d bulis..23 23%n 22 
Calfskins 

BEE. cesveces 7 @80 7 @80 55 «6@65 
Kips, 

Nor. nat. ... 60 60 45 

ips, 

Nor. brnd. .. 57% 57% 42% 


CITY AND OUTSIDE SMALL PACKERS 


41-42 Ib. aver..35 ox 3 @35 22 28 
50-52 Ib. aver..33 34 82% @33 21 22 


63-65 Ib. aver..31 231% 80 15% @16 
Nat. bulls ....20 20% 20 144% @15 
Calfekins ..... 60 @65 55 60 42 48 
Kips, nat. 45 40 45 35 36 
Slunks, reg.... ae 8.00@3.25 2.20@ r4 
Slunks, bris. .. 75 75@1. 


All packer hides pal all calf and Soaiies 
quoted on trimmed, selected basis; small packer 
hides quoted selected, trimmed; slunks quoted 
flat. 

COUNTRY HIDES 


a5 TR aes 


eabodadl 27% @28% 27 @28 19 en 
Bulle abeeneese 12 ei 15 16 
Calfskins ..... 33 33 35 or 
Kipskins ...... 31 @33 31 33 2 24 


All country hides and skins quoted on fat 
trimmed basis. 


SHEEPSKINS, ETC. 
re. Gpntem, 
RZ os 4. 4.00 2.50@ 2.75 
me. pel: s 42@45 42@45 30 
Horsebides, 
untrmd. 13.00@13.25 13.00@13.25 11.75@12.00 











WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 


D. Cc. 
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: PIN-TITE Pulls tight and pins tight. 


PIN-TITE bleaches white and marbleizes. 
PIN-TITE! 


the reinforced shroud cloth with 
the bold red stripe. 















ST ee eee nal 


COMPANY 
Cincinnati 14, Ohio 
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; TO LEASE: 

: 

NEAR SEATTLE 

t At capacity, rent amounts to 

f about 60c per head per month 

{ Equipment includes loading and unloading fa- 
i cilities by rail or truck, sizable fully-equipped 
; feed mill, 400 ton capacity hay barn, large grain 
; storage tanks, covered area adequate for winter 
' _ feeding of 2000 head, more in summer, residence 
j on premises suitable for superintendent. Write 
% or wire owner, Randolph Properties Company, a 
3 division of Safeway Stores, Incorporated, 4th and 
} Jackson Streets, Oakland, Calif., for details, or 
; inquire through your broker. 

4 

E 

fi 

; 

é 
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Hoisf in Sausage Making 
(Continued from page .20.) 


product dumped on the top of the feed- 
ing table. 

The other type of container in which 
product is moved by the traveling 
hoist is a rectangular stainless steel 
bucket with a rounded bottom (see left 
photo at bottom of page 20). Lugs are 
welded to the sides and the container 
is lifted and tilted by means of a strong 
bail. The bucket can be tilted easily 
when full to discharge the meat picked 
up at the grinder into the silent cutter 
and/or mixer. 

Flow of product from the bucket is 
centered on either of the open sides 
by triangular metal guides which are 
welded in each corner and dished down 
into the container. 

The hoist moves lengthwise of the 








ABOVE is Ray Herziger, president of the 
company, by the frozen meat slicer he helped 
develop. 


room on an I-beam track or bridge. 
This hoist track, in turn, can be moved 
crosswise of the room on double rol- 
lers riding on I-beam tracks parallel 
with and near the walls. The hoist 
track or bridge is about 30 ft. long and 
can be moved on its rails by a gentle 
push on the bucket being transported. 
Likewise, the hoist with its load can 
easily be moved lengthwise of the de- 
partment. Since the load can be lifted 
clear of any of the machinery in the 
room, product movement is unre- 
stricted. 

Casing tierces and slack barrels can 
be handled with the hoist by means of 
heavy tongs, the points of which dig 
into the container being lifted. Casing 
tierces are lowered by the hoist to the 
casing cooler in the basement. 

The overhead transport system used 
at the Herziger plant could be adapted 
to many sausage manufacturing units. 
Any number of buckets can be used. 

The Herziger plant specializes in 
summer sausage and braunschweiger, 
although it turns out a large volume of 
frankfurts, bologna, pork sausage and 
mettwurst. 
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October Hog Kill 
Rises Above 1949 
To Set New Record 


For the second year in succession, 
October hog slaughter established a 
new high record for the month, accord- 
ing to the U. S. Department of Agri- 
culture. Slaughter during October to- 
taled 5,101,844, and this was the first 


‘ time since federal meat inspection was 


inaugurated that October hog slaugh- 
tered exceeded 5,000,000 head. 

Cattle slaughter was 10 per cent be- 
low the five-year October average 
which included the record October 
slaughter of 1,583,697 head in 1945 
and 1,496,683 in 1947. Calf slaughter 
was smallest for the month since 1940 
and only a little more than half the 
record October calf slaughter of 919,- 
599 in 1944. Sheep and lamb slaughter, 
although largest for any month since 
October 1949, was only 63 per cent 
of the past five-year average and 
smallest for the month since 1923. 

Slaughter of 1,169,431 cattle in Oc- 
tober was 2 per cent below September 
and 1 per cent above October a year 
ago. The ten months’ slaughter of 
10,842,471 was 2 per cent below last 
year and the five-year average. 

Calf slaughter of 515,199 was 6 per 
cent above September, but 8 per cent 
below October 1949 and 27 per cent 
below the five-year average. Slaughter 
of 4,899,449 calves during the ten 
months this year was 8 per cent below 
last year and 12 per cent below the 
1945-49 average. 

October slaughter of 5,101,844 hogs 
was 23 per cent above September, 3 
per cent above October 1949 and 38 per 
cent above the five-year average. 
Slaughter of 44,043,053 during the first 
ten months this year was 9 per cent 
above the same period in 1949 and 23 
per cent above the five-year average. 

Slaughter of 1,080,588 sheep and 
lambs during October was 2 per cent 


above September and 8 per cent below 
the month a year ago. The 9,851,974 




































































SLAUGHTER 
1949 
1,125,771 
994,157 
1,102,081 
1,024,754 
1,024,754 
1 218 
1,000,467 
1,231,818 
1,224,273 
1,156,384 
1,116,487 
1,064,340 
1949 
’ 483,850 
+225 476,437 
585,673 618,637 
493 936 562,014 
496,445 510,450 
484,798 533,033 
442,721 501,256 
484,247 549,177 
488,119 551,538 
615,199 567 ,607 
covcccneccesosseececoere ,708 
Pocesceeccsccscsoseesouse 510,536 
1950 1949 
844,251 5,876,611 
1,117 4,079,542 
019,620 4,314,668 
816,281 3,808,904 
838,414 8,721,421 
£,154,180 8,744,799 
314,489 8,164,614 
625,541 8,417,312 
187,316 8,879,371 
101,844 4,959,194 
pcccccccccccsoscsovccees 6,008,007 
Ceecccccccccocecoocecsod 6,477,185 
SHEEP AND LAMBS 
1950 1949 
Famuary ... 2.6 ee cceene 1,077,418 1,284,543 
sa beescoscoes 868, 1,045,568 
988, poe 
700,800 
898,162 
976,264 
1,126,761 
1,179,996 
1,172,266 
1 402 
4,899 
44,043 
 pusdesesdesecas 9,851,974 1 




















head slaughtered during January-Oc- 
tober was 2 per cent below the corre- 
sponding period of 1949 and 31 per 
cent below the average. 

Livestock slaughter under federal 
inspection during October 1950, by 
stations, was reported as follows: 


Tambe. 


Cattle Calves Hogs 
NORTH ATLANTIC 
New York, Newark, 


Jer. City 32,779 42,562 196,162 182,957 
Baltimore, 

Phila. .. 27,270 5,901 119,471 4,412 
NORTH CENTRAL 
Cin., Cleve., 

Indpls. . 52,754 10,829 265 202 81,835 
Chgo. Area 110,354 26,468 379,905 51,141 
St. Paul-Wis. 
ot - 110,183 100,955 511,240 65,418 
t. u 

Area* .. 61,222 36,289 345,987 51,861 
Sioux City 42,348 715 100,234 28,974 
Omaha ... 92,649 8,346 228,850 74,390 
Kan. City. 68,647 18,6538 178,287 49,861 
Iowa and 

8. Minn.* 70,332 18,471 930,173 134,176 
SOUTH 

EAS 25,834 19,782 96,310 cee 
8. CENT. 

WES 82,072 39,938 262,877 71,449 
ROCKY 


MT.* ... 38,766 8,112 58,747 68,108 
7: 74,584 12,848 183,711 
T 


otal 

centers 889,744 339,904 38,801,106 922,044 
All other 

stations. 279,687 175,295 1,300,788 157,644 
Grand tota 


1 
Oct. °50.1,169,431 515,199 5,101,844 1,080,588 
Grand total 
Sept. °50.1,195,808 488,119 4,187,816 1,062,668 


Ay. Oct. 
(1945-49) .1,303,160 708,137 38,695,720 1,705,085 
Total Jan.- 
Oct. ..10,842,471 4,899,449 41,043,063 9,851,974 
Av. Jan.-Oct. 

(1945-49).11,060,880 5,569,004 35,782,259 14,199,725 
Other animals slaughtered 4 
—29,387 horses, 11,601 goats; 
1949—21,264 horses, 18,279 goats. 
4Includes St. Paul, So. St. Paul, Newport, Minn., 
and Madison, Milwauk Green Bay, Wisc. *In- 


ee, 
ludes St. Louis National Stockyards, ©. St. Louis, 
i. and St. Louis, Mo. "Includes Cedar 


October, 1950 
uring October, 


Des Moines, Fort . ity, - 
town, Ottemwa, Storm Lake, Waterloo, Iowa, and 
Al a, A Minn. ‘inc’ ingbam 
Dothan, . Fia., and 


than, Montgomery, Ala., 
Albany, Atlante, Columbus, Moultrie, Thomas- 
ville, Tifton, Ga. "Includes So. St. Joseph 
Wichita, Kansas, Oklahoma City, Okla., and 
Worth, Texas. ‘Includes Denver, Colo., and Og- 
den, Salt Lake City, Utah. "Includes Los Angeles, 
Vernon, San Francisco, San Jose, Vallejo, . 


LIVESTOCK CAR LOADINGS 


A total of 14,469 cars were loaded 
with livestock during the week ended 
November 4, 1950. This is a decrease of 
1,636 from the same week in 1949, and 
a decrease of 1,921 cars from 1948. 








CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

$1. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 


MONTGOMERY, ALA. 
WASHVILLE, TENN. 

OMAH/, NEBRASKA 
SIOUX CITY, IOWA vest 
SIOUX FALLS, $.D. 
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K-M offers a 
well-planned and 


convenient hook-uja 
LOUISVILLE, KY. * 


KENNETT-MURRAY 








‘ey ‘ 














.L. SPARES & CO. 


@ Hogs furnished single deck or train load. 
@ We ship hogs everywhere and sell stock pigs. 
@ All orders placed thru National Stock Yards, Ill. 


National Stock Yards, Il. Phones: | st woe s39e 


BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 


UP ten 5-1860 
UP ton 3-4016 
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Feeder Cattle Going 
Into Feedlots Assures 
Good Supply of Beef 


Indications of a high volume of cattle 
feeding this season continued to the 
end of October due to plentiful feed 
supplies and an improved quality of 
corn resulting from generally favorable 
October weather, the Bureau of Agricul- 
tural Economics has reported. There 
are local areas with poor quality corn, 
but such areas are not sufficiently wide- 
spread to cause an unusual total demand 
for feeder cattle. 

The movement of feeder cattle into 
the Corn Belt since July is 20 per cent 
below last year’s record number, but is 
higher than in most previous years. The 
movement this fall has also more closely 
followed the usual seasonal pattern. In 
the West, cattle feeding will be on a 
higher level than last year, with Cali- 
fornia probably feeding a record high 
number. In the Great Plains states, dry 
weather has slowed development of 
wheat pastures in some localities and 
has restricted grazing. 

In the eight Corn Belt states for 
which records are available, total in- 
shipments for July-October were 1,601,- 
000 head, compared with 2,004,000 head 
last year and 1,355,000 head two years 
ago. All of the Corn Belt states show 
decreases from last year for stocker 
and feeder inshipments. Illinois, Iowa 


and Nebraska, the three most important 
feeding states, have decreases of 20 per 
cent, 16 per cent and 24 per cent, re- 
spectively; Ohio was down 47 per cent; 
Michigan, 30 per cent; Indiana, 28 per 
cent; Minnesota, 20 per cent, and Wis- 
consin, 16 per cent. 

There are a number of factors that 
can still influence the volume fed and 
the feeding practices in much of the 
Corn Belt this year. Feed supplies are 
abundant, but low quality corn does not 
exist in sufficient quantities to cause 
any unusual demand for feeder cattle. 
Prices of stocker and feeder cattle are 
at record levels and reported to be caus- 
ing a cautious attitude on the part of 
some financing agencies. Ranchers in 
the western feeder cattle supply areas 
are generally taking advantage of the 
favorable feed conditions on ranges and 
pastures. However, the run of feeder 
cattle from the range states is more 
nearly normal in contrast to last year 
when dry weather forced an early move- 
ment from several northern plains 
states. There is also reported to be a 
strong demand for breeding and re- 
placement stock. 

Colorado, the leading feeding state in 
the mountain region, will probably feed 
more cattle this year than last. In the 
Pacific Northwest, Washington will feed 
about the same number or slightly more, 
while in Oregon feeding prospects con- 
tinue to indicate some decline in the 
number of cattle to be fed. Elsewhere 





in the western states, cattle feeding is 
expected to be nearly the same level as, 
or higher than, last year. Cattle feeding 
this year will probably be somewhat 
higher than last in the irrigated North 
Platte Valley of western Nebraska and 
southeastern Wyoming. In the wheat 
pasture areas of Kansas, Oklahoma and 
Texas, dry conditions have curtailed 
pasturing of cattle in some sections. 
Timely rainfall would rapidly improve 
the wheat pasture feeding outlook in 
those areas where dry top soil is now 
reported. 

Information indicates a continued in- 
terest in lightweight cattle and a ten- 
dency toward long-term feeding. The 
five-market record shows that during 
July-October calves comprised more 
than 25 per cent of the total stocker and 
feeder cattle and calves going to the 
country, compared with slightly less 
than 22 per cent last year. Steers weigh- 
ing less than 800 lbs. also made up a 
slightly higher proportion of the total 
than a year ago. 


Financial Notes 


Wilson & Co., Inc., has declared a 
dividend of 25c per share on its com- 
mon stock, payable December 1, 1950 
to stockholders of record on November 
20, and a dividend of $1.06% per share 
on its $4.25 preferred stock, payable 
January 1, 1951 to stockholders of rec- 
ord on December 11, 1950. 





The saving 


is amazing 


in protecting 
color, flavor, shape 
of fresh, frozen or 
smoked meats... 











ADLER stockinettes CLEVE-O-CEMENT 


in a wide range of 
widths and constructions for 
fore and hindquarters, sides and 
cuts of beef, veal, lamb and pork 
to assure protection in freezing, 
storing or shipping. Write for 


AREE catalog and price list to 
THE ADLER COMPANY 


Department N 
Cincinnati 14, Ohio 
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Makers of quality knit products for over 80 years 


ADLER 
Representatives 


PHIL HANTOVER, INC. 
1717 McGee St. i 
Kansas City 8, Ma 


JOS. KOVOLOFF 
800 N. Clark Se. 
Chicago, Ill, 
JACK SHRIBMAN 
5610 Berks Sr. 


Philadelphia 31, Pa. ons oom. 





SAVES FLOORS 


Right there's where a miss would have saved you plenty of dollars and 
troubles. Don't take chances on misses. Fix broken, cracked floors at 
once with CLEVE-O-CEMENT. 

Holes, ruts, cracks, etc., in broken floors disappear like magic when 
repaired with CLEVE-O-CEMENT. Works quickly and easily. No SKILL 
required. Anyone can apply it. NOT an asphalt emulsion. Can be used on 
wet or dry floors. Dries rock-hard overnight. Supports heavy traffic next 
morning. Becomes 28 times harder than ordinary cement. Non porous 
and slip proof. Resists heat, cold, oil grease, live steam, dampness and 
most acids. Designed especially for wet floors like food and meat pack- 
ing plants, dairies, ice cream plants, bottling plants, refrigerators and 


Your supply house can furnish promptly, or 
send for Illustrated Bulletin and Free Test Offer. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. 


CLEVELAND 5, OHIO 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday, Novem- 
ber 13, were reported by the Production and Marketing Admin- 
istration as follows: 





HOGS: 








(Quotations based on hard hogs) 





St. L. Natl. Yds. Chicage Kansas City Omaha St. Paul 
BARROWS AND GILTS: 
Geod and Choice: 

120-140 Ibs. «ee el ek wl Sere rere 
140-160 Ibs. ... 16.85-18.10 16.50-17.75 -00-18.00 16.25-17.25 17.25-17.75 
160-180 Ibs. + 17.85-18.60 17.50-18 17.75-18.25 17.00-18.00 aT. 25-17.75 

200 Ibs. 18.35-18.60 18.25-18. 18.00-18.50 18.00-18.10 17.75-17.85 

200-220 Ibs. 18.35-18.50 18.15-18.40 18.25-18.50 18.00-18. i" 75-17.85 

240 Ibs. 18.25-18.50 18.10-18.25 18.25-18.50 18.00-18.25 17.75-17.85 

240-270 Ibs. 18.25-18.40 18.00-18.15 18.25-18.50 18.00-18.25 17.25-17.75 

270-300 Ibs 18.00-18.35 18.00-18.10 18.00-18.35 18.00-18.256 17.25-17.75 
330 Ibs 17.85-18.15 17.85-18.00 18.00-18.35 17.50-18.10 .......... 

330-360 Ibs. 17.75-18.00 17.65-17.85 17.75-18.25 17.50-18.10 ........+. 
Medium: 

160-220 Ibs 16.25-18.25 16.50-17.50 17.25-18.00 16.00-18.00 .......... 

SOWS 
Good and Choice: 

3 » Ibs. - 17.75-only 17.50-17.65 17.75-18.00 17.00-17,75 
300-330 Ibs. ... 17.75-only 7.35-17.50 17.75-19.00 17.00-17.75 
330-360 Ibs. ... 17.25-17.75 17.25-17.50 17.75 17.00-17.75 
360-400 Ibs. - 16.2 25 -17.25. 17.00-17.25 17.25-17.50 17.00-17.75 
Good: 

400-450 lbs. + 16.00-17.00 16.50-17.00 17.00-17.25 17.00-17.75 
450-550 Ibs. + 15.75-16.50 15.50-16.50 16.75-17.00 17.00-17.75 
Medium: 

250-550 Ibs. - 15.00-17.25 14.00-16.00 16.75-17.50 16.50-17.50 .......... 

PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs. 3B.5O-16.00 IB.GO-1G.GD nnccccccce secccscces soosecseces 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS: 
Choice: 

700- 900 Ibs. .. 82.25-33.50 $3.00 33.00 32.00-33.00 31.50-33.00 

900-1100 Ibs. .. 3: 32.50-34.00 32.25-33.50 32.50-33.25 31.50-88.50 
1100-1300 Ibs. .. 31.75-34.00 31.75-33.50 31.75-33.25 31.00-33.50 
1300-1500 Ibs. .. 30.50-33.50 31.00-33.00 30.75-82.75 31.00-33.50 
Good: 

700- 900 Ibs. .. 29.25-31.75 30.50-32.50 30.00-32.25 30.00-32.09 30.00-31.50 

-1100 Ibs. .. 29.25-32.00 30.25-32.50 30.00-32.25 29.75-32.50 30.00-31.50 

1100-1300 Ibs. .. 29.00-31.75 29.50-32.50 29.00-32.00 28.75-32.25 30.00-31.50 
1300-1500 lbs 28.75-31.00 29.00-31.75 28.75-31.50 28.50-31.50 30.00-31.00 
Medium: 

700-1100 Ibs. .. 24.00-29.25 25.50-30.50 25.00-30.00 26.00-30.00 25.00-30.00 
1100-1300 Ibs. .. 24.00-29.25 24.50-29.50 24.50-29.00 26.00-29.50 25.00-30.00 
Common: 

700-1100 Ibs. .. 22.00-24.00 22.50-25.50 22.50-24.50 22.75-26.00 22.00-25.00 

HEIFERS: 
Choice: 
600- 800 Ibs. .. 31.75-32.50 32.00-33.00 31.75-32.75 31.75-82.75 31.00-32.50 
800-1000 Ibs. .. 31.50-32.50 32.25-33.25 32.00-33.00 31.00-32.75 31.00-32.50 
Good: 
600- 800 Ibs. .. 29.75-31.75 30.5 oss 29.50-32.00 30.25-81.75 -50-31.00 
800-1000 Ibs. .. 29.50-31.50 30.25-32. 29.50-32.00 29.50-31.75 30.00-31.00 
Medium 
500- Ibs. .. 24.00-29.75 25.50-30.50 24.50-29.50 25.50-30.25 24.50-30.00 
Common: 
500- 900 Ibs. .. 21.00-24.00 22.00-25.50 22.00-24.50 22.25-25.50 21.50-24.50 
COWS: (All Weights): 
Good .......... 22.00-24.00 22.25-24.00 22.00-24.00 23.00-24.00 22.00-24.00 
Medium ........ 21.00-22.00 21.50-22.50 21.00-22.00 21.25-23.00 20.50-22.00 
Common ........ 19.50-21.00 19.50-21.75 20 21.00 20.00-21.25 18.50-20.50 
Canner & Cutter 15.50-19.50 16.00-19.50 16.00-20.00 16.75-20.00 16.00-18.50 
BULLS (Yris. Excl.): All Weights: 
Beef, good ..... -26. .00- 23.00-25.00 25.00-25.50 
Sausage, good .. 23. -50 -27. d 25.00-25.50 24.50-26.00 
Sausage, medium 22. 75-23.75 24.75-26.25 22.50-24.50 23.00-25.00 23.50-24.50 
Sausage, 

cut. & com.... 19.00-22.75 20.50-24.75 19.50-22.50 20.00-23.00 19.00-23.50 


VEALERS (All Weights): 





Good & choice... 33.00- 39. a 32.00-35.00 
Com. & med.... 23.00-33. 25.00-32.00 
Cull, 75 Ibs. up 19.00-23-00 21.00-25.00 


CALVES (500 Ibs. down): 

Good & choice.. 27.00-31.00 26.00-32.00 
Com. & med.... 22.00-27.00 20.00-27.00 
CE ce geversces 17.00-22.00 18.00-20.00 


SLAUGHTER LAMBS AND SHEEP:' 








Order Buyer of Live Stock 
L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 « 








LAMBS: 

Good & choice*. 29.25-30.50 29.00-31.00 29.25-29. 29.50-30.50 -50-30. 
Med. & good*... 26.5 .00 26.50-29.50 26.50-29.00 28.25-29.50 27.50-29.75 
Common* . 23.00-26.25 22.00-26.50 23.50-26.25 27.25-28.25 24.50-27.25 
YRLG. WETHERS (Shorn): 

Good & cholice®.. .....cec0e 25.00-26.00 nccccccce secscccccs cesceccese 
ee GS GP 26s oovectenee BB.GO-BB.GD ccccccccce ccvccscese seocececece 
EWES (Wooled, exce ept Chicago): 

Good & choice*. 50-15.00 14.50-16.50 14.50-15.00 15.00-16.00 14.50-15 50 | 
Com. & med.... iL 00-13.00 12.50-15.00 12:50-14.50 13.50-15.00 12.50-14.25 | 


41Quotations on wooled 
weight and wool growth, 
pelt 


*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as combined 
represent lots averaging within the top half of the good and the top half of 
the medium grades, respectively. 


stock based on animals of current seasonal market 
those on shorn stock on animals with No. 1 and 2 
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Tel. 2233 








RIVER MARKETS ORDER BUYERS 


Stock Yards, Omaha, Nebraska 
HOGS TO FIT ANY ORDER 
Bought Direct or Sorted 
e 


Telephone: Market 4300 TLX. OM 56 











LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
uantities of Tilsdscnenates LARD 
AKES. 


Samples will be sent on request. 


Our laboratory facilities ” available _ 
of charge for peony ow hes 

quantities of Lard Flakes e be used haw 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO e Phone: Kirby 4000 


Meyer 




















: | MAKERS OF 


FERRIS wicxory smoxep HAM & BACON 
| Side FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


OLD TIME wuncneon meats 


7. 
EXECUTIVE OFFICES 
172 EAST 127TH ST., NEW YORK 35, N.Y. 





PLANTS IN: BROOKLYN, N.Y. + PEORIA, ILL 
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BLACK HAWK 


THE RATH PACKING CO., 








Carlots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 








Partringe 


SINCE 1876 





THE H. H. MEYER PACKING CO. © CINCINNATI, O. 





Ham * Bacon * Larp * Sausace 











HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1950 COPIES 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- * 
ily kept for future reference in this binder. Price $3.25 























ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS - BACON ~- LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave, 
PHILADELPHIA 40, PENNA: - 














hs SLAUGHTER 
* REPORTS _. 
Pitt Rese aed 


of livestock slaughtered at 13 cen- 
ters for the week ending November 


11, 
CATTLE 
Week 
Ended Prev. Week 
Nov. 11 Week 1949 
Chicagot 21 16,892 


-+» 21,812 909 
Kansas City?: 15,176 16,810 18,329 


Omaha*t . 17,019 21,454 15,033 
E. St. Louist. 7/374 10/892 6 

St. Josepht .. 8,094 8,109 ave 
Sioux Cityt .. 8,940 10,248 7,833 
Wichitat .... 3,132 3,067 3,256 
New York & 


Jersey City.t 7,888 7,436 5,255 
Okla. City*t.. 5,231 6,230 8,036 
Cincinnatig .. 4,816 3,904 4,401 











Denvert . 7,748 8,283 7,515 

St. Pault ... 15,797 14,748 13,236 

Milwaukeet .. 4,978 4,046 3,459 

Total ...... 128,005 137,136 109,841 
HOGS 

Chicagot 51,524 47,089 42,942 


Kansas Cityt. 125086 13,595 13,927 
mahat 40,947 44; "138 
St. Louist. 38.947 421544 31,936 





st. Josepht 35,507 33,221 eo 
Sioux Cityt .. 32,794 29,561 34,236 
Wichitat .... 9,104 10,320 9,012 
New York & 

Jersey Cityt. 41,822 44,754 39,071 
Okla. Cityt .. 9,509 10,877 11,744 
Cincinnati§ . 18,735 18,429 15,548 
Denvert ..... 14,890 13, ay 13,764 
St. Pault .... 69,227 652, 65,397 

| Milwaukeet .. 10,546 9. O87 8,368 
| Total ..... .385, 588 370,226 0,226 330,683 
| SHEEP 
| Chicagot ..... 5,741 6,112 7,620 
| Kansas Cityt. 6,888 8,343 10,246 
Omahat...... 9,302 9,956 7,787 
E. St. Louist. 6, 5,4 6,386 
| St. Joseph? .. 6,180 9,727 4a 
Sioux Cityt .. 4,269 5,360 4,442 
Wichitat .... 507 630 253 
New York & 
Jersey Cityt. 40,466 41,523 34,121 
| Okla. Cityt . 1,655 2,716 971 
| Cincinnati$ .. ‘566 ‘877 — 626 
| Denvert ..... 6,053 7,743 6,629 
| St. Pault .... 9,880 10,403 15,542 
Milwaukeet . 1,009 1,279 1,295 
_ eerie 98,525 110,130 95,918 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 
Thursday, November 16, 
were: 





| CATTLE: 

Besees, met. ..ccccc cen '27.00@30.00 
Heifers, med. and gd. 25.00@28.50 
Ss Mik esccvesevene 23.50 only 
Cows, med. ......... 21.50@23.00 
Ce, OE, cc ccccecs 20.00@21.25 
Cows, can. and cut... 17.00@19.75 
Bulls, med. and gd... 25.00@27.50 

CALVES: 
Vealers, med. and gd. $28.00@33.00 

HOGS: 


Gd. and ch., 200-240 $19.25@20.00 
Sows, med. to ch..... 16.00@18.00 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., on 
Thursday, November 16, are 
shown in the table below: 
CATTLE: 

Pe OE. socenectva $29.50@30.50 
| Steers, med. & gd. .. 25.00@28.00 
Heifers, com. & med.. 20.00@25 00 
. € eee 2.00@ 23.0 
| Cows, com. and med. = 50@22.00 








| Cows, can. and cut... 15.50@18.50 

, Us, vcosppseens 34 500 26.50 
| Bulls, com. and med.. 20.00@24.00 
| CALVES: 


Vealers, gd. and ch.. 
Com. and med. ..... 


.$34.00@38.00 
23.00@ 34.00 


GED ccricvecsavduene 15.00@23.00 
HOGS: 
Gd. and ch., 170-240. .$18.50@19.50 
| Sows, 400/down ..... 17.25@17.50 
SHEEP: 
Wooled lambs, 
gd. and ch. ..........$28.00@28.50 
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‘CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
for current 


RECEIPTS 

Cattle Calves Hogs Sheep 

Nov. 9 ... 3,421 615 20,284 1,071 

Nov. 10 .. 1,139 320 15,763 1; 
Nov. 11 . 420 41 2,489 

x .-17,313 793 15,769 4, 

Nov. 14 .. 7,300 600 21,000 4: 

a . 11,200 400 16,000 2 

Nov. 16 .. 3,600 500 17,000 1, 


333288: 








4 
3 | 


ft -.+-39,413 aoe Se 12,409 
Wk. ago .34,590 2,103 74,261 7,531 
1949 =... .34, 599 2, 726 101, 214 14,448 
ISEB on cce 32,380. 3,206 73,855 17, 584 

*Including 689 cattle, 2 calves, 
15,794 hogs and 218 sheep direct to 
packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 
Nov. 9 ... 1,375 19 2,574 302 
Nov. 10 .. 814 54 2,960 1,522 
Nov. il .. 493 ese 298 113 
Nov. 13 .. 4,429 99 2,711 907 
Nov. 14 .. 3,000 100 1,600 200 
Nov. © .. 3,900 eee 600 800 
Nov. 16 .. 1,400 «+» 2,500 300 
Week se 
fer ....12,729 199 5,411 2,207 
Wk. ago .12,550 181 7,615 2,239 
See secces 12,732 414 13,858 4,267 
GOES coves 11,349 279 5,963 3,617 


Hogs 
Sheep 


NOVEMBER SHIPMENTS 





Cattle .......... 38,502 32,089 
BMD casccsocoss 21655 22,108 
GREED cccccccece 7,101 8,763 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Nov. 16: 


Week Week 


ended ended 

Nov. 16 Nov. 9 

Packers’ purch. ... 54,260 49,712 
Shippers’ purch. ... 12,257 9,012 
WAND. conc doscse 66,517 58,724 


CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended November 4: 
CATTLE 


Week Ended Same Week 
November 4 Last Year 





Western Canada. ..15,880 23,100 

Eastern Canada. ..17,198 19,799 

Total ..........88,078 42,899 
HOGS 

Western Canada... 34,185 42,980 

Eastern Canada.. 66,070 70,992 

a ee 100,255 113,972 
SHEEP 

Western Canada. 7,310 

Eastern Canada... 19,326 

MR Scaniwctiss 33,023 26,636 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 
week ended November 10: 

Cattle Calves Hogs* Sheep 
Salable .... 511 1,002 834 723 
Total (Incl. 

directs) .5,031 3,966 20,172 20,104 
Previous week: 

Salable ... 454 959 726 1,059 

Total (Incl. . 
directs) .4,535 4,016 22,304 27,743 
*Including hogs at 3lst street. 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ending November 9: 
Cattle Calves Hogs Sheep 

Los Angeles 7,400 1,625 2,200 225 
N. Portland 2,525 460 1,375 1,260 
8. Francisco 825 30 1,030 3,800 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, November 11, 1950, 
as reported to The National Pro- 


visioner: 
CHICAGO 
Armour, 9,777 hogs; Swift, 4,725 
xs; Wilson, 4,684 hogs; Agar, 
9 Shippers, 16,068 hogs; 
Others, 22.815 hogs. 
Total: 21,812 cattle; 


1,754 calves; 
67.592 hogs; 5,741 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour .. 2,796 682 1, 500 1,957 
Cudahy . 2,188 415 1,55: "994 
Swift .... 2,343 664 3, "259 1,916 
Wilson ... 770 207 687 797 
Central 1,119 ove os9 exe 
Others . 3,988 4 56,037 1,224 
Total ...13,204 1,972 12,036 6,888 
OMAHA 
t 
& Calves Hogs Sheep 
Armour ..... 5,206 7,853 2,321 
Cudahy ..... 4,080 5,274 1,664 
GEE cecccos 4,081 5,603 2,548 
Wilson ..... 778 4,639 1,630 
Cornhusker 233 oe see 
eee 16 coe 
Gr. Omaha 280 coe 
man 80 eee 
Rothschild 453 ove 
SS es 129 eee 
Kingan ..... 1,402 eve 
Merchants .. 41 ave 
Midwest... 57 eee eee 
Omaha ..... ess eee 
Others ..... 7,142 ose 
Total ..... 19,132 30,511 8,163 
EAST 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,849 1,182 9,534 3,309 
Swift . 3,758 2,168 12,958 2,610 
Hunter .. 666 «++ 4,824 eee 
ea eee -++ 2,964 
a seve ate --- 6,165 
Laclede .. wen ese 
Sieloff ae — nei : a0 
Others ... 4,362 543 3,543 581 
Shippers . 4,496 1,521 8,910 369 
Total ..16,232 5,413 51,400 6,959 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift -. 2,974 396 11,969 4,516 
Armour .. 2,169 205 —— 1,236 
Others . 3,713 6 eee 


Total .. 8,856 “607 25,011 O11 5,752 








not include 147 cattle and 
428 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,960 13 10,433 1,416 
Oudahy .. 3,411 7 10.5 1,243 
Swift .... 2,060 | 6,965 818 
Others - 165 ose 
Shippers . 8,898 367 7,35 0 699 
Total ..17,494 435 35, 310 4,176 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,193 272 2,204 507 
cre 142 eee ove one 
Ontertag.. 46 son 
. =F 105 815 
Sunflower. 13 ees 
Pioneer .. 42 
Excel .... 625 
Others ... 1,736 
Total .. 3,802 272 3,559 640 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 





Armour .. 1,745 154 588 374 
Wilson . 1,612 314 490 212 
Others 150 2 925 1 

Total .. 3,507 470 2,003 587 

Does not include 435 cattle, 819 
calves, 7,506 hogs and 1,068 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs eaten 

Armour 122 59 309 ° 
Cudahy 377 51 453 
Swift .... 208 . 246 
Wilson ... 28 vee éé0 
Acme .... 164 15 
Atlas - 415 eee eee 
Clougherty. 54 286 
Coast 288 36 201 
Harman 237 6 gee coe 
a seve 44 127 230 ove 
Union ene eos ose 
United .. 257 ese 28 
Others . 3,147 631 168 

Total .. 5,841 925 1,921 
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CINCINNATI 
Cattle Calves Hogs Sheep 
Gall's 876 
Kabn’s .. «+ coe ese 
Lohrey . 1,029 
Meyer eee oss eee ese 
Schlachter. 117 85 owe 53 
Northside. bee ese ace es3 
Others . 4,544 979 19,259 879 
Total .. 4,661 1,064 20,288 1,308 
Does not include 186 cattle bought 
direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 854 78 3,855 3,858 
Swift .... 1,130 G4 4,718 1,933 
Cudahy 928 28 2,987 1,246 
Wilson 77 nae <ae nee 
Others 8,218 174 3,181 984 
Total 6,902 344 14,741 8,021 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 4,873 3,680 21 = 4,182 
Bartusch 850 ° eee 
Cudahy .. 1,130 965 1,543 
Rifkin ... . 793 eos 
Superior . 1,650 ess 
Swift .... 6,501 3,334 48,181 4,155 
Others . 2,200 3,978 10,519 4,644 
Total ..17,997 12,008 79,746 14,524 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,063 1,436 1,143 732 
Swift ... 1,639 1,265 1,241 1,693 
jog Bonnet ‘571 49 ait coe 
abies ese 1 coe 
BE 462 92 cee eee 
Total .. 4,087 2,842 2,507 2,425 
TOTAL PACKER PURCHASES 
eek Cor. 
ended Prev. week 
Nov. 11 week 1949° 
Cattle . 142,977 144,293 123,915 
Hogs . 346,625 309,706 305,911 
Sheep 65,184 68,531 67,549 


*Does not include St. Joseph. 


LIVESTOCK RECEIPTS 
Receipts at 20 markets on 
Friday, November 10, 1950: 





Cattle Hogs Sheep 

Chicago 1,000 15,000 1,500 
Kan. City 1,000 1,700 200 
Omaha ,200 4,500 300 
St. Louis 1,200 9,500 500 
St. Joseph 400 6,000 1,700 
Sioux City 1,500 6,300 1,200 
St. Paul 3,600 17,000 3,300 
Ind’nap'lis 500 9,000 1,000 
Buffalo 200 200 700 
Pittsburgh 400 300 1,500 
Cleveland 100 200 100 
Milwaukee 400 1,000 200 
Louisville 400 1,700 400 
Nashville 300 , aoe 
Cincinnati 800 4,500 300 
Okla. City 400 1,700 100 
Ft. Worth 800 2,500 200 
Wichita 500 1800  ..s6% 
Denver 1,000 4,000 2,500 
Baltimore 500 Tee 
Totals 16, 200 87,300 15,700 
Weekago 16,000 89,000 14,000 
Year ago 10,000 57,000 8,000 
Week 

so far 281,000 539,000 168,000 
Last 

week 300,000 538,000 161,000 
Same week 

nny d 252,000 522,000 167,000 


Yea 
date 10,95 52,000 19,968,000 8,535,000 
Same 


period 
1949 11,740,000 18,634,000 8,269,000 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., November 





16—Prices at the ten concen- | 


tration yards and 11 packing | 


plants in Iowa, Minnesota: 





Hogs, good to choice: 
260-189 TS. ..ccccces @17.25 
180-240 Ibs. ....... . @17.75 
240-300 Ibs. . 16. oe 17.75 
300-360 Ibs. ......... 16.40@17. 50 
Sows: 
SIO-BSO TRS. .nccccece $16.25@17.25 
400-650 Ibs. ......... 14.50@16.40 
Corn Belt hog receipts: 
This Same day 
week last wk. 
estimated actual 
OU, BP cscosteen 50,000 66,000 
Nov. ll . .-Holiday 54,500 
Nov. 13 . 85,000 66,000 
Nov. 14 75,000 65,500 
te BD o60tcceses 68,000 114,000 
ae 80,000 41,000 








LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended November 4 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of 


Agriculture as follows: 


STOCK 
YARDS 


Toronto ... 


Montreal ......6.0055 


Pr. Albert 


Regina... 
Vancouver 


GooD 


VEAL 
CALVES HoGs* LAMBS 
Good and Gr. B’ G4. 
Choice Dressed Handyweights 
$31.46 $28.60 $27.50 
31.65 28.11 26.85 
29.50 27.52 26.50 
28.00 26.50 25.80 
29.00 26.60 24.00 
27.00 26.45 cose 
26.30 26.35 23.35 
25.50 26.35 24.00 
28.50 26.85 24.00 
25.65 26.35 23.10 
27.50 27.85 27.50 


*Dominion government premiums not included. 





in name... 


high grade in fact! 











THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 





PRODUCERS OF 


SSKA 


QUALITY 
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STEER AND HEIFER: @arcasses 
‘Week ending Nov. 11, 1950 12,171 
Week previous ........... 827 
Same week year ago ..... 10,814 





MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.8.D.A., Production & Marketing Administration) 


BEEF CURED: . 
Week ending Nov. 11, 1950 18,806 ‘NORTH ATLANTIC 
Week previous 
Same week year ago .... 


ned f 
cesccesoes 7,741 





Baltimore, Philadel 








32, ‘586 ew York, Newark, ee” City.... 













WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended November 
11. was reported by the USDA as follows: 

















cow: PORK CURED AND SMOKED: 
Week ending Nov. 1, 1960 3.683 Week ending Nor. 31, 1960 951620] “Cincinnati, Cleveland, Indlanapolin.. 1294 2.070 an.age Gta 
Same week year ago ..... 1,732 Same week year ago ..... 3ea'ST? St. Poul. Wise. Groupt see... seees 896 25418 144,078 13/810 
BULL: LARD AND PORK FATS:+ Blour Clty veseecccssccescowscce Sata BS SBOE ae 
Week ending Nev. 11, 1980 711 Week ending Nov. 11, 1950 a. poo] DL £20 ¢etésntneeenhensaonmenes 829 042 13,622 
Week previous .. 765 Week previous ........+.+. Kansas City 385 45,361 8,491 
Same week year ag ee 795 Same week year ago ..... 118: eH Iowa and $0. Minn,* 4,215 230,746 28,209 
VEAL: LOCAL SLAUGHTER SOUTHEAST®* ......ccceceecccceceees 4,616 24,459 eee 
Week ending Nov. 11, 1950 12.891 carrie: SOUTH CENTRAL WEST® .......... 19,093 7,843 67,244 «(12,875 
Same week year ago ..... 12,737 ve —S- =, 7 ee ROCKY MOUNTAINE® ......ccccceees 8,200 1,190 17,233 7,941 
LAMB: Same week year ago ..... 5,255 | PACIFICT 2. ..cccccccccccccccecccees 16,060 2,149 30,004 21,815 
west Spee”. 160 Fae canvas Soe eee ee 
Same week year ago ..... 35,246 wos on Ege = i ona Total same week 1949 apni 178,712 84,747 914,969 + —-190,797 
MUTTON: Same week year ago ..... 8,988 wees and corrected: Sheep and Lambs 11/4/50—Pacific, 26,867; Total, 














West cating Mov. 31. 050 TR mous: Includes St. Paul, So, St. Paul, Newport, Minn.. and Madison. Milwau- 

Week i 2,560 

ia Gal see a... 2'604 Week ending Nov. 11, 1950 41,822| kee, Wisc. "Includes St. is National Stockyards, EB. St. 
ie 2 ee: ae 44°754 Louis, Til, and St. Louis, "Mo. "Includes Cedar Rapids, Des Moines, Ft. 

HOG AND PIG: Same week year ago ..... _ 39,071 bee ay ane City, | Marshalltown ae ,w~ ~ e a tee 
Week ending Nov. 11, 1950 15,360 SHEEP: ery, Ala., Tallahassee, Fla., and Albany, aa” eg Moultrie, 
Week previous .......... 12,928 Thomasville, Tifton oe "Includes So. St. Mo., W chita, Kansas, 
Same week year ago ..... 9,500 Week ending Nov. 11, 1950 40,466) Oklahoma City, Ok orth, Texas. includes i. Colo., en 

yeek previous ...... .. 41,523) and Salt Lake’ City, “brah. Ly Angeles, Vernon, San Fra ‘ 

PORK CUTS: Same week year ago 34,121 | San Jose, Vallejo, Cali 
Week ending Nov. 11, 1950 1, tang 591 | NOTE: Packing yw included in above tabulations slaughtered approx- 
Week previous .......... 1,559,547 COUNTRY DRESSED MEATS | imately the following poveuntagee of total slaughter under federal meat in- 
Same week year ago ... 1, 464, 335° «WRAL: | epection éuring September 1950—Cattle, 77.1; calves, 66.0; hogs, 78.9; sheep 

. . Week ending Nov. 11, 1950 5,428 | ""¢ 4ambs, 
— pen N 11. 1950 128,047 Week previous .......... os | 
eek ending Nov. 11, 195 28, Ss: k r ago ....+ 8TE 
Week previous... -...+. 136.301 a ee SOUTHEASTERN RECEIPTS 
ame week year ago .... 472 1S: » A e : 
woes: | Receipts of livestock at eight southern packing plants lo- 

VEAL AND CALF CUTS: Week ending Nov. 11, —_ 36 | 
ng tncepediegge Week previous ...... 10 | cated at Albany, Columbus, Moultrie, Thomasville and Tif- 
Week previous .......... 9,408 a a *8/ton, Georgia; Dothan, Alabama; Jacksonville and Tallahas- 
Same week year ago ..... 10,680 LAMB AND MUTTON: | see, Florida, during the week ended November 9: 

“J ‘4 lat » 

LAMB AND MUTTON CUTS: a oo 2 Cattle Calves Hogs 
Week ending Nov. 11, 1950 17,265 Same week year ago ..... 128 | Week ending November 9 .........--+eeeeeeeeee 1,406 1,342 11,260 
Week previous .......... 3,709 — | FOG BOOTEIED ccccccdccscowescccsesccccecsccoses 1/139 R64 8,373 
Same week year ago ..... 2,500 tIncomplete. Gav, WEE BSE PORE dc cccvccdovcesscccccosecsses 1,148 1,465 6,106 





CLASSIFIED ADVERTISING 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





SUPERINTENDENT FOR CALIFORNIA 


Thoroughly practical man with many years ex- 
perience in all plant operations. Qualified to 
take complete charge. Can produce quality prod- 
ucts, handle labor. Excellent references. W-405, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born 8t., Chicago 5, Ill. 


PURCHASING AGENT 


20 years’ experience in pork packing and meat 
canning business. Practical experience plus good 
educational background. W-406, THE NATIONAL 
— 407 S. Dearborn St., Chicago 


SAUSAGE SUPERINTENDENT: Young, aggres- 
sive, 15 years’ experience, wants permanent con- 
nection with quality house. Excellent background. 
Have operated large departments and can handle 
personnel. Sales minded and feature profitable 
attractive specialties. W-408, THE NATIONAL 


a 407 8S. Dearborn St., Chicago 
5, > 
EXECUTIVE SAUSAGE FOREMAN: 14 years’ 


experience, familiar with full line and complete 
operation. Prefer east. Available at once if 
necessary. -4 i NATIONAL PROVI- 
SIONER, 11 East “44th St., New York 17, N.Y. 








PRODUCTION MANAGER or assistant to man- 
ager: Practical experience with small and large 
packers in general packinghouse operations, in- 
cluding canning. Presently employed as plant su- 
perintendent. Young, aggressive. Excellent refer- 
ences. Prefer midwestern location. W-407, THE 
NATIONAL PROVISIONER, 407 S. Dearborn S8t., 
Chicago 5, Til. 


SALES MANAGER: 20 years’ experience, full line. 
Experienced in purchases, production, sales, costs 
and administration. Have good outlets in east for 
beef, pork and provisions in carlots. W-391, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago | 5, Til. 





SUPERINTENDENT: 23 years’ experience, all op- 
erations, purchases, production, lard, rendering, 
curing, sausage a * and maintenance, la 
and administration. W-392, THE NATIONAL 
PROVI SIONER, 407 S. Dearborn St., Chicago 5, 





SALES MANAGER: Now employed in supervisory 
capacity. Complete knowledge of plant manufac- 
turing and training of sales force. W-393, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





BEEF SAUSAGE MAKER: Long experience all 
around in manufacturing. Prefer small plant in 
south or southwest. W-395, THE NATIONAL 
, ie 11 Bast 44th St., New York 17, 
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HELP. WANTED 





aan COOLER MANAGER 

Modern meat packing plant in western Pennsyl- 
vania needs EXPERIENCED cooler manager to 
sell home dressed beef, veal and lamb. Must be 
familiar with all phases of cost and production. 
Approximate slaughter per week 250-300 cattle, 
200-250 calves, 250-300 lambs. Good future for 
right person. State experience, references and 
expected salary. W-316, THE NATIONAL PRO.- 
VISIONER, 407 8S. Dearborn S8t., Chicago 5, Ill. 





SUPERINTENDENT WANTED: For medium sized 
packing plant in Casper, Wyoming. Qualified 
and experienced in slaughtering, cutting, sausage 
manufacturing, curing, edible and inedible ren- 
dering, casings and mechanical maintenance. This 
is a new company starting production by January 
Ist. If qualified give references and salary ex- 
pected. Write air mail to Casper Packing Co., 
Box 1088, Casper, Wyoming. 





CANNING SUPERINTENDENT: For canned meat 
firm located in New York City. Must know can- 
ning of meats and be able to handle help. Re- 
sponsible position. Write giving age, experience 
and availability, also salary expected. W-410, 
THE NATIONAL PROVISIONER, 11 East 44th 
St., New York 17, N.Y. 





The 


PRODUCTION MANAGER 


Substantial, well financed packer, processing more 
than 1000 hogs per day, wants a man fully ex- 
perienced in every phase of pork processing. Must 
be capable of taking the responsibility for the en- 
tire production end, including all relationships 
with 3 to 400 employees. Substantial salary and 
a bonus. Consideration will be given to electing 
the right man an officer of the company. Middle- 
western location. State fully: Education, experi- 
ence, age, past earnings and references. All replies 
will be held in confidence and present employer 
will not be contacted without permission. W-883, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 





SAUSAGE MAKER 


If you are interested in a permanent connection 
with an aggressive concern established in Mil- 
waukee for 50 years—If you can furnish the best 
of references and have had the experience neces- 
sary to take charge of a modern sausage kitchen 
—If you would like to make a quality line of 
sausage—If you want top pay besides—Write or 
call Charley Schaaf, Schaaf Sausage Co., w. 
Clybourn S8t., Phone Marquette 8-1902, evenings 
Flagstone 4-9317. 





SALESMAN WANTED: Well known seasoning 
company has yo to cover Michigan, Penn- 
sylvania and Liberal commission. W-3 
THE NATIONAL PROV ISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





TRAFFIC MANAGER: Excellent opportunity. Re- 
locate with well established midwestern meat 
packer. W-397, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





PURCHASING AGENT: Excellent opportunity. 
Relocate with well established midwestern meat 
packer. W-398, THE NATIONAL PROVISIONER, 





407 S. Dearborn St., Chicago 5, Ill. 
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CLASSIFIED ADVERTISING 





Untess Specifically Instructed Otherwise, All Classified Advertisements Will Be inserted Over 
Blind Box Nember . 


Und : set solid. Minimum 20 words $400; 
words 20c each. “Position wanted," 


CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing edvertics- 
ments 75c per line. Displayed, $8.25 per inch. 
Centract rates on request. 

ADVANCE. PLEASE REMIT WITH ORDER 





HELP WANTED 


PLANTS FOR SALE 





REFRIGERATION ENGINEER 


For eastern packer. Must also know constructien, 
be able to make his own blueprints and be able 
to ane his own plant repairs. Write stating 
packing house experience, availability and salary 
tation. W-3738, THE NATIONAL PROYVI- 
SIONER, 11 Bast 44th St.. New York 17, N. Y. 





OFFICE MANAGER WANTED: Oapable of taking 
charge of all office routine for modern aggressive 
packer. Good future. State experience, age, ref- 
erences. Write to John Wenzel Company, Wheel- 
ing, West Virginia. 





SEASONING SALESMAN: We have room for 2 
salesmen in our New England and Texas terri- 
tories. Attractive arrangements for the right 
rties. Write for particulars to Mr. Sol Morton, 
Meat a Suppliers, 4432 8. Ashland Ave., 
cago 





ga sCWrite stating age, wanted by = 
coast packer. rite # epuieaee 
salary. S NATIONAL PR ONE, 
407 6B. Bn Ky, a Chicago 5, Ill. 


EQUIPMENT FOR SALE 


JACKETED KETTLES 








10—Stainless and © ot. Ente for im- 
mediate wery (Larger new, few 
weeks Ly 

30—Aluaminum 20 “Soo he up to 1200 gal. Kettles. 

seamless and 600 gal. Kettles. 

1 2000 gal. Open top, agitated Kettle. 


1—Anco Continuous Screw Ora 
2—-5’x8’ Anco Cookers; ae < i Lard Rell 
guage tanks, 800, 
1—Self-Adjucting Carton Gluer-Sealer and Com- 
Used and rebuilt Anderson Expeliers, all sizes 
Send us your tnquiries 
WHAT HAVE YOU FOR ged 


COMBOLIDATED PRODUCTS 90. 
14-19 Park ork 7 OnE 


, : BArclay ry 





FOR SALE: Two Flak-Ice machines, model DER- 
10. Flak-Ice produced at a cost of 6c per hun- 

2,000 Ibs. per day. Price 
4 Sons, Inc., 118 Magazine 





FOR SALE: 64,000 medium base lithographed 
canned — lids suitable for canner using proper 
labels. particulars, write to FS-387, THE 
NATIONAL PROV ISIONER, 407 8. Dearborn 8t., 
Chicago 5, 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS IS. Pitteck 
and Associates, Glen Riddle, Pennsylvania. 








FOR SALE 


ANDERSON RED LION EXPELLER 
SUITABLE FOR LARD OR MEAT SCRAP. BOX 
FS-388, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, IIL 





FOR SALE: Brand new AMMONIA COMPRES- 
SORS 8” x 8” Frick, 5%” x 5%” 
x 5” Worthington. FS-404 

PROVISIONER, 407 8. Dearborn 8t., Chicago 5, 


PLANTS FOR SALE 


PACKING PLANT for sale or lease. In the 
heart of the cattle country in California. Killing 
capacity 200 cattle, 200 hogs and calves per 
ee New rendering plant. 15 acres of land, 

room house. Good going business. FS-411, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 











FOR SALE or LEASE: Sausage factory with 50 
to 60 thousand pounds weekly capacity. This 
Plant is located in a part of country 
and can be purchas at an extremely attractive 
Price. FS-412, THE. NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





The National Provisi November 18, 


NEW SLAUGHTER HOUSE 
FOR SALE 
At half its cost. Terms. uipped to 
species. Cooler capacity, soe cattle. 
spected. Cattle raising territory 
California. 
A. F¥. DOBROWSEY 


Redding California 





PACKING PLANT FOR SALE 
In state of Iowa, located in city that has stock 
yards and plenty of livestock. We have trackage 
facilities, stock — privileges. Ri capacit, 
75 cattle, 20,000 ¥8-878, 
THE NATIONAL PROVISIONER, “Ss. Dear- 
born 8t., Chicage 5, Ill. 





FOR SALE: Small a plant, fully equipped 
—-» department Do! good business in 

healthful section of southwest. Possi- 
bilities unlimited. Little onsh required. FS-403, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born 8t., Chicago 5, Ill 





FOR RENT: COOLER ON FULTON MARKET IN 
CHICAGO. FR-402, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





BUSINESS OPPORTUNITIES 





MEAT DISTRIBUTOR wants good line of meat 
products to sell his 1100 meat markets in southern 
California and Mexico. Write Zounes Meat Com- 
pany, 636 East Street, Chula Vista, California. 





SLAUGHTER HOUSE for sale: Near large north- 
ern Indiana city, also 80 acre farm, all till- 
able. Large, completely equipped building for 


slaughtering, processing and curing. All retail 
business. Sales over $400 daily. Beautiful farm 
with modern home and buildings. Farm has 


large income. Owner retiring. Price $48,000 com- 
plete. Reasonable terms. Midwest Business Bro- 
kers, 216 Standard Building, Fort Wayne, Indiana. 





DRESSED HOGS 
WE SHIP DRESSED HOGS IN OUR OWN RE- 
FRIGERATED TRUCKS — ALL POINTS EBAST— 
Call Mr. Lee, Sales Manager, for details. 


THE SUCHER PACKING CO. 
400 NORTH WESTERN AVE. DAYTON, OHIO 


Phone Melrose 3531 





Livesteck Buyers and Sellers 


Essential ‘‘Pocket Calculator’’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 


M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif. 








HOG + CATTLE > SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 $O. DEARBORN ST. CHICAGO 5, G&L 





IANT'S 


EKLY 





Sausage & Smokehouse Equipment 


2215—-PATTYMAKER: Hollymatic, motor 
a with extra plates— 


2667—SAUSAGHE STUFFER: 4008 cap. 


Anco, reconditioned, guaranteed. 675.00 
2976—SILENT CUTTER: Buffalo 43-B, ‘ai- 
rect connected to 30 HP. motor.. 600.00 
1855—SILENT CUTTER: Buffalo 32B, 
with Grinder, 10 HP. motor....... 600.00 
2957—SILENT CUTTER: Buffalo #3A, 
can | fa for “Vv” drive, 
withou MET seaccesooeséncgacese 475.00 
2000 MEAT MIXER: A peg cap., tilting 
wpe? 096000 thhaeeeden 575.00 
3050—MEAT MIXER. Buffalo, 4008 ca 
with motor, only few years old. = 
GUNS GUD, nocccccsoccdscvsderes 785.00 
2989—-G RINDER: “Cleveland, with Globe 
head and worm, 25 750.00 
2946—SLICER: U.S. $150-B, complete with 
ghingling soureeee, excellent cond.. 675.00 
2960—SLICER: U.S. Model F, with stack- 
er & knife sharpener attachment, 
@mcelemt COmd. ..cccccscccccccsees 175.00 
2938—-BACON ee BOXES ve 
LIDS: (10), cap. 6008 ........+. 17.00 
— SKINNER: Anco, sneter 250.00 
2003—TROLL AY STORAGE TRUCK, 48” 
4” wide, rubber tired, like new 75.00 


lg. 
3033— AT LOAF PANS: (300) Wear- 
ever 68, with sliding covers....ea. 1.25 


Kill Floor & Rendering 
3004—HOG CASING CLEANING UNIT: 
ne 


$595 
CASING STRIPPER UNIT: Anco 
606005 a0 a0$00b6000086000 Bids requested 
3023— =. Daneinas: Baby Boss, ex- 
2975—BEEF SPLITTING SAW: Enter- 
prise, % HP. with counterweight 
& operating instructions..... Bids requested 
3002—BONE SAW: Jones Superior $4, 
36”, with stationary table......... .00 
2959—HORN zm’ oe , Al Globe, 2 HP. 350.00 


3021—-O RUSHER: Dup Model 14B 
(NEW. -NEVER USED) —- 
with 1” teeth drive, HP. moto 
Pr rT Pete, 5% * discount 


2993-—-CRUSHER: Dupps, 25 HP. with 





starter, little used 1500.00 
2994—COOKER: 4x8, with motor. . 1850.00 
2982—HYDRAULIC ‘PRESS: Anco. 600 

Ton, latest style, Chevron packing, 

complete with pump, guaranteed ex- 

GOS OO. eo thocccscccpaseewetes 8850.00 
== (DRAULIC PRESS: Anco. 300 

new ram, excellent cond. ... 2650.00 
2228—. HYDRAULIC PRESS: Anco. 156 
Ton, with hydraulic steam pump... 950.00 
Miscellaneous 
2006-—-FLAKE ICER: York Model DER 

10, 1 ton cap. factory ~+ pean. 

carries like-new guarantee ........ $1675.00 
3007—KETTLES: (2) pn cast iron, 

125 gal. cap. double acting agita- 

Gomme, BERS GROVS ccccccccecescess ea. 425.00 

Price arranged for motor drive, 

BORD MOORE occcccccccccecsacceccese 600.00 
3016—KETTLE: GROEN, 80 gal. stain- 

less clad, 40% pressure, 2/3 hinged 

UE on0609s00900000c0000gusbennne 195.00 
3037—KETTLE: Hubbert Co., stainless 

steel, 60 gal. cap., with cover, 

Graw-Off valve 2.0.6. e eee seeeaences 200.00 
3020—KETTLE: 60 gal. cap. all stainless 

steel, with Cover .......ssseeeeees 195.00 
2982—ADVANCE DIP TANK ..........+. 145.00 
—Z sory PUMP: Beach Russ, cap. 

20 C.F.M. == = 10 HP. motor, re- 
ballt & guaranteed .......ssesee+s 600.00 


3026— ee is. SEPARATOR: 
NEW) 12” dia. x 18” belt, 
= Magnetic Pulley, DOC manual 
control switch, greaseproof ~ prey 
DONE. cccccccccccssess Available at " discount 
2998—INSPECTION TABLE: Anco. $589 
(NEW) stainless steel, 2 pans 24” 


x 30”, 2 pans 12” x 30”, overall 
Benes BO” acccccccecgceces Bids requested 
2000—CARTON FORMER & CLOSER: 


(NEW) Peters, cap. 60 cartons 
minute, in original crate...... 


BARLIANT & CO. 


1401 > Tangy, # Rd. (39th St.) 
U. S. icago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
New, Used & Rebuilt Equipment 
Liquidators and Appraisers 


Bie discount 
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Protection against water shortage 
is assured an Ohio packing plant 
where a Deming Deep Well Tur- 
bine pump has a capacity of 


650,000 gallons per day 


The Deming turbine pump 
serves three 7500 gallon storage 
tanks. Ample water is always avail- 
able to meet peak load demands. 
Costs of water supply are held at 
a minimum. 





Deming water lubricated turbine 
pumps frequently pay for their en- 
tire cost of installation in a year 
or less. And their service life ex- 
tends for years. 


Complete details about these cost- 
saving pumps are available in 
BULLETIN 4700. 


THE DEMING COMPANY 
539 Broadway 
Salem, Ohio 











Bulletin 4700 


This 24-page, 84" x 11" bulletin, printed in 3 
colors, gives a graphic explanation of the im- 
portant advantages of Deming Deep Well 
Turbine Pumps. Write for free copy! 


PUMPS AND WATER SYSTEMS | 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 3S, ILLINOIS 


yy 
Casing 


Stripper 


To comply with latest regulations, ANCO 

has designed this new Casing Stripping Unit 

to operate in conjunction with the Viscera 
Separating Table, usually located on the 
slaughtering floor level. As soon as intestines 
have been “pulled” they are placed on the 
specially constructed feed belt, which carries them 
over the apron and through the Stripper, from where 
they may be finished in the same location by ANCO 
Fresh Process Casing Cleaning equipment, or 
delivered to some other location for finishing. 


Machines and layouts of equipment can be 
supplied to handle Casings in required 
capacities and from the various 

species of animals. 








Bacon looks better . . . keeps better . . . sells faster . . . in these firm-feeling packages made of 
Sutherland patented “Sta-Fresh” paperboard. “Sta-Fresh” takes printing to perfection and packages 
keep their fresh colorful appearance because this amazing new board retards wicking. Also, it retards 
rancidity! Give your bacon the full sales advantage of this new Sutherland development. Write for 
full particulars today. 


a ‘FOLDING, PARAFFINED, AND LAMINATED CARTONS [THERLAK) LIQUID. TIGHT CONTAINERS - FOOD TRAYS - PAPER 


_ BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS PAPER CO. _ EGG CARTONS - PLATES - PAILS - HANDI-HANDLE CUPS” 


KALAMAZOO 
MICH 
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